
C O N T O R N I

D O L C I

P A R M E S A N
P O L E N T A  9

cultured butter, chives

B U T T E R  B E A N S  1 0

lemon, garlic, herbs

G R I L L E D
Z U C C H I N I  1 0

romesco, basil pesto,
preserved lemon 

C H A R R E D
B R O C C O L I N I  1 1

caesar, fried garlic,
parmesan 

B A B Y  C A R R O T S  1 2

sherry vinegar, herbs

A N T I P A S T I
&  I N S A L A T A

smoked eggplant, Marcona almonds,
pickled chili, drunken raisins

R O A S T E D
C A U L I F L O W E R  1 8

lamb sausage, whipped feta,
pickled fresno, mint 

L A M B  M E R G U E Z
F L A T B R E A D  1 8

shaved carrots, roasted carrots pepperoncini,
red onion, radish, sunflower seed, feta, oregano vinaigrette

C A R R O T  S A L A D  1 4

C H I C O R Y  C A E S A R  1 6

romaine, radicchio, parmesan, sourdough, caesar dressing

heirloom tomatoes, arugula, basil, add prosciutto 6

B U R R A T A  &  T O M A T O E S  1 8

H O T  H O N E Y  &  F E N N E L  R I C O T T A  1 8

seaweed butter, grilled sourdough

H W D  B E E F  T A R T A R E  2 2

caper aioli, shaved fennel, parsley, beef tallow- rosemary focaccia sunchokes, blistered tomato, tonnato 
H W D  B E E F  S K E W E R  2 2

blistered tomato, olive, escabeche,
pimento aioli, butter beans

C H A R R E D  O C T O P U S  2 2

San Marzano tomato,
fresh mozzarella, basil  

M A R G H E R I T A
F L A T B R E A D  1 6

8 oz HWD filet, potato confit, chimichurri 
F I L E T  M I G N O N  5 4

baby fennel, tomatoes, olives, fennel cream
S E A B A S S  4 6

cauliflower puree, cipollini onion, peppercorn

4 0  D A Y  D R Y  A G E D
S T R I P L O I N  7 2

seared zucchini, hazelnuts, roasted tomato beurre blanc 
G R I L L E D  B R A N Z I N O  4 2

D I N N E R

S T R A C C I A T E L L A
P A V L O V A  1 4

meringue, macerated
strawberry, chocolate

T I R A M I S U  1 5

lady fingers, mascarpone,
coco, espresso

P I S T A C H I O  “ M I L L E
F E U I L L E ”  1 3

crispy phyllo, pistachio
cremeux, sour cherries

A F F O G A T O  1 2

espresso, vanilla bean gelato,
chocolate pearls, lady finger

crumble

Y E L L O W F I N  T U N A  C A R P A C C I O  2 2

lemon aioli, shallots, fried capers, 
pickled peppers, olives, fleur de sel

polenta, sweet pepper relish, roasted zucchini, arugula

R O A S T E D  P O U S S I N
“ Y O U N G  C H I C K E N ”  3 2

nduja butter, breadcrumbs, lemon, basil 
P . E . I .  M U S S E L S  2 6

peperonata, caulilini, aged balsamic
P O R C H E T T A  2 8

grilled lemon, broccolini, caper butter
K I N G  O R A  S A L M O N  3 2

M A I N S

D A L
F O R N O

p e s c i c a r n i

p a s t a

black truffle, parmesan cream 
H W D  B R A I S E D  B E E F  R A V I O L I  2 6

pork belly, peas, parmesan, parsley oil 
O R E C C H I E T T E  2 4

Maine lobster, blistered tomato, truffle butter,
preserved lemon, chives

M A F A L D I N E  3 2

arugula pesto, broccoli rabe, pine nuts,
sourdough crumb, pecorino

G E M E L L I  2 2

R O A S T E D
F I N G E R L I N G
P O T A T O E S  1 2

chimichurri, parmesan 

S E L E C T I O N  O F
H O U S E  M A D E

G E L A T O S  &
S O R B E T T O S  6



D I N N E R


