dinnes

starters

BRUSCHETTA V
roasted butternut squash, caramelized onions, balsamic, pinenuts, fried sage 9.00

CHARCUTERIE
rotating selection of cured meats & paté, fruit mostarda, house-made “everything” crackers 18.50

HAND-CUT POTATO CHIPS V
truffle salt, roasted tomato aioli 6.50

SEARED SEA SCALLOP ©F
mashed sweet potatoes, cilantro pesto 6.50 each

FIG FLATBREAD
gorgonzola, prosciutto, honey & basil 12.00

HOUSE-PICKLED VEGETABLES °©F
genoa salami, whole grain mustard 7.50

GRILLED SHRIMP
risotto cakes, basil cream sauce 13.50

MIXED IMPORTED OLIVES ©¢F"V
rosemary, lemon zest 6.00

soup & salads

TOMATO BASIL SOUP ¢F*V small 450 . large 7.00
HOUSE SALAD ©F°V mixed lettuces, creamy green olive dressing, feta 8.00
BEET SALAD ©FV citrus, mixed lettuces & micro greens, labneh horseradish dressing 8.50

CAESAR SALAD hearts of romaine, house-made dressing, anchovies, parmesan, croutons 8.25

sides

SAUTEED SPINACH 'V 450 FRIED POLENTA (3) with bolognese 5.00
SEASONAL VEGETABLES ¢F'V 450 RISOTTO CAKES (2) with pesto cream 6.00
FINGERLING POTATOES ¢F-V 5.00 GORGONZOLA-GARLIC SPREAD ¢F-V 4.00

Executive Chef Richard Langston « General Manager Jim Borton, Jr.
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entrees

RIGATONI & MUSHROOMS V
corn, truffle butter, provolone picante 20.00

POTATO GNOCCHI Vv
gorgonzola, beets, toasted walnuts 18.00

CIOPPINO ¢©F
clams, shrimp, sole, octopus, scallop, fennel, tomato broth 30.00

GRILLED QUAIL ¢©F
harissa, roasted carrots, fingerlings, lemon mint yogurt, pickled peppers 30.00

PROSCIUTTO-WRAPPED CHICKEN BREAST
crispy polenta, golden raisin-grappa sauce, seasonal vegetables 27.00

BLACK COD ¢F
cooked in parchment with broccolini, kalamatas, potatoes, lemon, thyme 28.00

OCTOPUS & PORK BELLY °©*F
white bean cassoulet, chorizo, roasted tomatoes, smoked aioli 29.00

LAMB RAGU
butternut squash, rosemary, hand-cut pappardelle, pecorino romano cheese 26.00

GRILLED 12 OZ. RIBEYE ©¢F
wilted kale, gorgonzola, fingerling potatoes 42.00

CHEESE RAVIOLI
choice of: pesto cream or bolognese or brown butter sage 18.00

CANNELLONI
pasta sheets rolled with ricotta, sausage & spinach 18.50

RICHARD’S BURGER

american kobe-style beef, warm gorgonzola-garlic spread, lettuce, tomato, mustard
on an acme bakeshop brioche bun; choice of: house salad or truffle chips 18.00

Chef de Cuisine Kevin Nicolescu « Sous-chef Grady Kimsey
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