
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

Roasted Roots GF

carrots, radish, chicory, walnut, raisin, capers     36

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

Local Tagliatelle
Calabrean chilies, preserved lemon, capers, oil cured
olives, panna gratto     37

Little Gems Salad GF

walnuts, sour cherries, basil dressing     14/19

Roasted Carrot Salad
sunflower seeds, kale, grapefruit, vegan parmesan, spiced
breadcrumbs     14/19

Tomato Soup
Macrina focaccia     13

VEGAN MENU

GF: Gluten Free


