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NOT SO ITALIAN

FRENCH TOAST
brioche, custard. blueberry compote, maple syrup, whipped cream 19

BAKED EGGS
spicy tomato, whipped ricotta, rosemary bread 20

OMELET
chorizo, white cheddar, spinach, smashed potatoes 20

BAKED STRATA
asparagus, caramelized onion, fontina, eggs, parsley, sourdough, mixed green salad 20

BURGER
russian dressing, cheddar, lettuce, tomato, pickles, fries 24

SALADS

LITTLE GEM CESAR
roasted castleveltrano olives, focaccia breadcrumbs, anchovy dressing, parmesan 19

ICEBERG WEDGE
pancetta, pickled shallots, herb roasted tomatoes, gorgonzola, champagne vinaigrette 20

PIZZA

MARGHERITA
mozzarella, tomato, oregano, basil 22

FICO
fig-rosemary spread, prosciutto, goat cheese, mozzarella 23

SALSICCIA
sausage, jalapeno, red onion, mozzarella, tomato 23

DIAVOLINA
spicy salami, roasted garlic ricotta, mozzarella, hot honey 23

PASTA

GIGLI TOSCANO
arugula pesto, pine nuts, basil, parmesan 25
RIGATONI
sausage, peas, cream, tomato, pepper flakes 27

MAIN DISHES

BRANZINO
fregola, asparagus, romesco 39
HALF CHICKEN
murrays organic grilled chicken, smashed potatoes, swiss chard, salsa verde 36

GRILLED TUNA

haricots vert, endive, citrus gastrique 40
RIBEYE STEAK

rosemary fries, herb-cornichon aioli 47

SIDES

bacon 9
rosemary fries 10
parmesan polenta 12
smashed potatoes, salsa verde 11 gluten free options available
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PRICE FIX MENU

708 PER PERSON

FIRST COURSE

burrata, heirloom tomatoes, basil, aged balsamic

lolla rosa, dried apricot, ricotta salata, salted hazelnuts, sherry vinaigrette

oysters rockafeller, applewood smoked bacon, creamed spinach, garlic breadcrumb

SECOND COURSE

lobster risotto, créme fraiche, chives

braised short rib, parsnip puree, roasted carrots, spinach

grilled tuna, haricots vert, endive, citrus gastrique

THIRD COURSE

pear torte, caramel
tiramisu, espresso soaked lady fingers, marscapone

flourless chocolate cake, whipped cream, chocolate sauce

limited a la carte menu available





