
M E N U

H O U S E  F O C A C C I A   7
WHIPPED BROWN BUTTER

C I T R U S  M A R I N A T E D  O L I V E S   9
WARM / HOUSE MARINATED / FENNEL / CITRUS ZEST

H A L F  D O Z E N  O Y S T E R S  /  D O Z E N  O Y S T E R S   2 2 . 5  /  4 5
PROSECCO TARRAGON MIGNONETTE / COCKTAIL SAUCE / HOUSE-FERMENTED HOT SAUCE / LEMON / HORSERADISH

“ B O R S C H T ”  P I C K L E D  D E V I L E D  E G G S   1 6
SMOKED LAKE ONTARIO WHITEFISH / CARAWAY PICKLED MUSTARD SEEDS / HORSERADISH SOUR CREAM / BEET PURÉE / 

EVERYTHING BAGEL SEASONING / DILL / CHIVES / MUJJƠL CAVIAR

T U N A  T A R T A R E   2 4
SESAME CHILI SOY SAUCE / FRIED RICE CAKE / GOCHUJANG MAYO / PICKLED JALAPENO / FURIKAKE / CILANTRO / GREEN ONION

B E E F  C A R P A C C I O   2 5
SMOKED BONE MARROW AND HORSERADISH CREMA /  SHALLOT OIL / BREAKFAST RADISH / BRIOCHE CROUTONS / 

FRIED CAPERS / CORNICHON / MIXED HERBS / LEMON 

M O R T A D E L L A  K A T S U  S A N D W I C H   1 4
PANKO BREADED MORTADELLA / ROASTED SESAME KEWPIE MAYO / BULLDOG SAUCE / CUCUMBER / SHREDDED LETTUCE / HOUSE-MADE WHITE BREAD

E N D I V E  S A L A D   1 9
WHITE BALSAMIC AND SICILIAN LEMON VINAIGRETTE / ALMOND, WALNUT AND PUMPKIN SEED GRANOLA / BLUE CHEESE DRESSING / 

ROASTED GRAPES / ORANGE ZEST / FINES HERBS

M U S H R O O M S À  L A  G R E C Q U E   2 1
MUSHROOM SEMOLINA CAKE / LION’S MANE MUSHROOMS / OYSTER MUSHROOMS / POACHED EGG / PARSNIP CHIPS

F A R R O  A N D  W H E A T  B E R R Y  T A B B O U L E H   2 4
SEARED HALLOUMI / GRILLED ZUCCHINI / PICKLED CAULIFLOWER / ZA’ATAR / CHARRED ONION AND CHIPOTLE REMOULADE

F A L A F E L  A N D  B U T T E R N U T  S Q U A S H  T A H I N A   2 6
CUMIN MARINATED YELLOW BEETS / SMOKED PAPRIKA OIL / SILKEN TOFU GREEN GODDESS / PICKLED SHALLOTS /

FRIED BRUSSELS SPROUTS WITH LEMON DRESSING

H A N D - M A D E  A G N O L O T T I   2 8
HOUSE-MADE PASTA / PECORINO PEPATO AND RICOTTA FILLING / SAFFRON WHEY SAUCE / SUNRIED TOMATO AND PINENUT PESTO / HOT HONEY / BASIL

L A M B  B O L O G N E S E   3 4
WHOLE WHEAT AND RICOTTA CAVATELLI / ROMANO BEANS / ROASTED BUTTERNUT SQUASH / CRÈME FRAÎCHE / NUTMEG / RICOTTA SALATA / MINT

B R A N Z I N O  W I T H  F R E G O L A   4 8
FREGOLA SARDA / MARINATED MUSSELS / NORDIC SHRIMP / BLISTERED CHERRY TOMATOES / TOMATO PASSATA / SOFFRITTO / CALABRIAN CHILI BUTTER

T O W N  M E A T B A L L S  A N D  P O L E N T A   3 0
BEEF AND PORK MEATBALLS / ROASTED GARLIC POLENTA / WHIPPED RICOTTA / POMODORO / BALSAMIC REDUCTION / PARSLEY

S T I C K Y  B E E F  S H A N K 3 6
MISO GINGER GLAZE / MARINATED CUCUMBERS / JASMINE RICE / CILANTRO RADISH SALAD / CRUSHED PEANUTS / CRISPY SHALLOTS

B B Q  O C T O P U S  &  P O R K  B E L L Y   4 0
GRILLED OCTOPUS / FRIED PORK BELLY / SPICY THAI RED CURRY SAUCE / FRIED EGGPLANT / CHILI JAM / 

CUCUMBER & GREEN PAPAYA SALAD / LIME LEAF FRIED CASHEWS / FRESH HERBS / TOGARASHI PUFFED RICE
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