MENU

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

SMALL+MEDIUM PLATES, SHARING ENCOURAGED

WS SNACK PLATE 25

SErrano Ham, MIMOLETTE, artiSanaL Jam
cornicHons, Sweety Drop peppers, crackers
SUB gLUTEN-Free crackers +3, abb marinateb OLIVeS +$8

Japanese YeLLOwTalL Crubo (GF,DF) 27

HamacHI, PasSIONFruIT, JaLapefo, ClILanTro, T0asTeD PISTACHIO CrumaLe

BEeT SdLaD (V,GF) 19

Lemon ricoTTa, carrot purée, CrisPy poTaTo, parsLey

WHIPPED F€Ta MILLEe-FeulLLe (V) 15

PUFF PASTIY, rodasTteb reb PepPPers, GraPes, za'arar

SCALLOPS BACHICHE (CONCHITAS 4 La Parmesdnd) 28

LIGHTLY POAaCHED, Key Lime BuTTer, BroccoLl cream, parmiGiano foam, TruFfFLe BreabCrumas

POrK ADOBO (GF) 26

SweeT Soy-vineGar BralSeb POrKk SHOULDEr, roasTeD PUurpLe poTato, PepPPercorn aboBo cream

MOIrTaDELLa 21

THINLY SLICED, PISTACHIO P€STO, PAarmiGlano recglano, warm LoCdL FOCdCCld

GNOCCHI daLLa vODKa (V,GF) 22

HouSe-maDe ricoTrTa GNOCCHI, SAN marzano To0marto cream Ssauce, BaSIL,
parmiGgiano recaglano
dDD BUITraTd +15

V-veGertarian, GF-GLUTEN Free, DF-DAlry fFree

*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




