MENU

DINNER MENU /// 4:00PM-8:45PM

SMALL+MEDIUM PLATES, SHARING ENCOURAGED

WS SNACK PLATE 25

SmMOoKeD ProsciutTo, mancHeGo, roasTeb Grape+dpPpPLe CHUTNEY
cornicHons, Sweety pDrop peppers, Crackers
SUB GLUTENn-free Crackers +3

marinarebp oLives (V,GF,DF) 8

CITrus, CHILI FLakesS, OLIVe OIL

Japanese yeLLOwWTalL Crubo (GF,DF) 27

HdMacCHI, PaSSIONFruUlT, JaLapeno, cucumser, CILanTro, T0aSTeD PISTACHIO CrumBLe
wine Pairing: VIGNETI ZABU SENSUALE GRILLO 16

MOITaDeLLd 21

THINLY-SLICED, PISTACHIO PE€STO, PArmMIGIAaN0 reqcalano, wWarm LoCdL FOCAaCCld

ROASTED BEETS (V,GF) 19

TOM KHa coconut-Lemonarass sauce, carrot puree, CriSPy poTato, FreSH HerBsS

SPICY THdAl RED CUrry SHrimp (GF,DF) 35

[1Ceé noobLesS, Lemonagrass-coconurt sauce, ramdarinb, coconuTt suadr, CiLantro, SPICY Friebp SHALLOTS
*SPICY FrieD SHALLOTS dvalLaBLe aT cOLDEeNn Hour-STJ

CHeeSy POTdTO0€sS 19

rodasTep yukon poTdro, Candbldan BaCon, Queso
Wine PaIrinG:ROEDERER ESTATE BRUT 20

GNOCCHI dLLa vOoDKa (V,GF) 22

HouSe-maDe ricoTra GNOCCHI, San marzano To0mato-cream Sauce, BdSIL,
ParmiGlidno recglano

dDD BUIratTa +15, aDD LOCAL FOCACCIA +8
Wine PalIrinG: GlaroLa corvina veronese 20

V-vegertarian, GF-gLUTEN Free, DF-DAlry free

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS*
PLEASE ADVISE YOUR SERVER OF ANY DIETRARY RESTRICTIONS OR FOOD ALLERGIES




