
S M A L L I S H

L E A V E  I T  T O  U S 
75 per person

participation of the entire table  
is kindly requested

P A S T A

bread + butter 6
 
warm olives 5 
 
crispy anchovy + sage 8

garlic knots 9 

mortadella + grissini 15

tomato + cucumber gazpacho 14

labneh, charred grape leaf, 
preserved lemon, summer squash 17 
 
heirloom tomatoes, stracciatella,  
black lime breadcrumbs, thai basil 18 

local lettuces, almond dukkah, 
feta, green coriander vinaigrette 16 
 
kampachi crudo, stone fruit, 
tomato dashi, fermented chile,
lemon verbena oil 20 
 
gently poached shrimp,  
castelvetrano salsa verde,  
toasted pistachios 19 
 
rhode island squid, peperonata,  
shiso, tomato vinaigrette,  
crispy shallot 18 
 
grilled romano beans,  
fresno vinaigrette, mint, 
white bean hummus 17 
 
charred broccolini, smoked beef fat, 
tropea onions, sharp cheddar 18 

romaine, tahini caesar, parmesan, 
boquerones, baguette crisps 18 
 

 
lemon tonnarelli, toasted garlic,  
pine nuts, goat butter 23
 
spaccatelli ,  trumpet mushrooms,  
toasted buckwheat, leeks, egg yolk 26 
 
cavatelli ,  lamb sausage, dried tomato,  
broccolini, pecorino, nepitella 25 

rigatoni, tomato pomodoro, nduja,  
parmesan, fennel pollen 26 

l ittle neck clams, jersey corn, parsley, 
scamorza, breadcrumbs, lemon 25

jersey tomato, fresh mozzarella,  
basil, parmesan 21 
 
salad pizza, tomato sauce, greens, 
oregano vinaigrette, red onion,  
green olives, artichoke, pecorino 22 
 
anchovy, datterini tomatoes, capers, 
garlic confit, oregano 22
 
pepperoni, tomato sauce, burrata, 
calabrian chili ,  red onion, honey 23
 
fennel sausage, tomato sauce, 
roasted long hots, rabe pesto 24

B I G G E R
grilled swordfish, ripe tomato, 
mint gremolata 36  
 
hanger steak, pepper relish,  
napa cabbage salad, toasted peanuts,  
fish sauce vinaigrette 40
 
roast half chicken, eggplant caponata,  
focaccia croutons 34

 
consuming raw and under-cooked foods may increase your risk of food-bourne illness

a 20% automatic gratuity is added to checks for parties of 6 or more

W I N E  BY THE GLASS

C O C K T A I L S  16

walking on the sun 
vodka, pineapple, cantaloupe, 
tarragon, sparkling wine 

forbidden waters 
mezcal, rye, montenegro,  
luxardo, cherry lime cordial

peel or no peel 
dark rum, cognac,  
banana liqueur, citrus

think long and hard 
tequila, cucumber, coconut,  
centerbe, agave 

velvet noir 
bourbon, averna, cynar,  
sfumato, drambuie

Z E R O  P R O O F 

new trail 10 
lazy river, pilsner, PA, 4.4% 

love city  10 
dreambuild, hopped lager, PA 4.5% 

space cadet 10
devolution, hazy ipa, PA, 6.0% 

second district  10 
expansive outlaw, ipa, PA 7.0%

manoff  12  can 
hopped cider, PA 8.4%

B E E R  &  C I D E R

B I T E S P I Z Z A

bubbly  15  
wayvine pet-nat
nottingham, PA 

light white  16
bow & arrow chard blend
willamette valley, OR

fruity white  15
galen glen gruner veltliner
andreas, PA 

rosé  15
channing daughters refosco
long island, NY 

the botanist  13 
pathfinder, tennyson non-amaro,  
lemon, mint

faux-pari spritz 13 
blood orange, milano aperitivo, 
ginger beer, tarragon

mocktail 12 
bartender’s choice 

ted segers 8 
pilsner, non-alcoholic beer

chilled red  16
pray tell pinot-merlot
philadelphia, PA 

goes with everything red  16
barbichette le rouge
finger lakes, NY 

big red  18
pax mahle syrah 
sonoma county, CA 

F E AT U R E D  P O U R  16

fruity red  
wayvine barbera
nottingham, PA


