
A 20% taxable service charge will be added to parties of six or more. 100% 
of the service charge will be distributed to service personnel. An additional
3%taxable surcharge will also apply to all food items, 100% of which will be

distributed to our culinary team and dishwashers working behind the scenes.

ENTRÉES

SALADS ,  SOUPS ,  & STARTERS

Pumpkin Agnolotti 
macco di fave, fennel fronds, pickled Fresno chile     42

Cauliflower Steak
romesco, chimichurri, pickled shallots, Mama Lil’s peppers,
arugula     38

Local Tagliatelle
turnips, tomato, oregano, garlic, chili flake     37

Brussels Sprouts GF

maple balsalmic, walnuts, pickled apple, dill     13

Heirloom Greens & Herbs Salad GF

balsamic vinegar, Agrumato lemon oil, black pepper     13

Tomato Soup
herb breadcrumbs, chimichurri     11

VEGAN MENU

GF: Gluten Free


