O ce

town.

HOUSE FOCACCIA 7
WHIPPED BROWN BUTTER

WARM MARINATED OLIVES 9
HARISSA / CITRUS ZEST / RED WINE VINEGAR

BAY SCALLOP CEVICHE 26
GRILLED PINEAPPLE / CHARRED JALAPENOS / PASSIONFRUIT AND MANGO LECHE DE TIGRE / COCONUT MILK /
PUFFED RICE NOODLES / FINGER CHILIES / CILANTRO / SHISO

TANGY CUCUMBER SALAD 17
HOUSE-MADE EVERYTHING BAGEL SPICE BLEND / TASTY SAUCE / DILL PICKLES / TABASCO / SPICY DILL PICKLE CHIPS / TROUT ROE /
HAVARTI / DILL / GREEN ONION

NASHVILLE HOT RABBIT CROQUETTES 24
HOUSE-MADE HOT SAUCE / BLUE CHEESE CREMA / GIARDINIERA / PICKLED GARLIC SCAPES / CELERY / SCALLION

SUMMER TOMATO AND WATERMELON SALAD 18
LOCAL HEIRLOOM AND CHERRY TOMATOES / SMOKY PEPITAS / SUNFLOWER SEEDS / LIME PICKLED RED ONIONS / SUNDRIED TOMATO PESTO /
AVOCADO MOUSSE / CILANTRO
ADD %» BURRATA FROM PUGLIA 12

MONTREAL SMOKED BEEF CARPACCIO 25
HORSERADISH CREMA / PICKLED MUSTARD SEEDS / RYE BREAD CROUTONS / MARINATED PROVOLONE / GARLIC DILL PICKLES / COLESLAW

PARSNIP AGNOLOTTI 28
HOUSE-MADE PASTA / PARSNIP AND RICOTTA FILLING / PARMESAN BRODO / APPLE AND PEAR MOSTARDA / ROASTED PARSNIP /
TOASTED HAZELNUTS / PECORINO / FRIED SAGE

CORN CAVATELLI 29
HOUSE-MADE PASTA / SAFFRON, CORN AND MISO CACIO E PEPE / CORNBREAD PANGRATTATO / PICKLED JALAPENOS / PECORINO / CHIVES
ADD % TARE GLAZED DUCK BREAST 11

TOWN MEATBALLS AND FREGOLA 30
BEEF AND PORK MEATBALLS / WHIPPED RICOTTA / POMODORO / NDUJA BUTTER / BALSAMIC REDUCTION / PARMESAN / PARSLEY

SAFFRON SEAFOOD RISOTTO 40
SEARED SEA BREAM / MATANE SHRIMP / MUSSELS ESCABECHE / FRIED YELLOW ZUCCHINI / CONFIT FENNEL / MARINATED EGGPLANT /
MUSSEL FUMET / SAUCE GRIBICHE / TROUT ROE / CHILI OIL

GRILLED LION’S MANE MUSHROOM “STEAK” 38
SPICED VEGAN BORDELAISE / LOCAL FARMER’S SALAD / SEASONED HOUSE-CUT FRIES / SWEET POTATO VEGAN AIOLI

PORK AND PEACHES 39
CUMIN-HONEY GLAZED AND GRILLED PORK CHOP / CONFIT CARROT AND ROASTED PEPPER PUREE / POLENTA BATONETTES /
SHISHITO PEPPERS / CHAI PICKLED PEACH AND CHARRED CORN SALSA

TWO SPACES ONEF MENU SAME GREAT PEOPIE
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