DINNER

FARM

all items vegetarian
LOCAL LETTUCES

pickled leeks - aged Manchego - almond brittle - grapes
18

WOOD-GRILLED CAULIFLOWER
raisins - mint, serrano aioli - black lentils - cilantro - curry vinaigrette
19

CEASAR SALAD
herb breadcrumb - grated Grana Padano cheese

14

CHARRED CABBAGE
caraflex cabbage - herb ricotta - toasted walnuts - whole grain mustard cream

16

SMALL PLATES

TUNA TARTARE*

black sesame - cilantro - avocado - sprouts - cucumber
trout roe - taro root chips

22

STEAMED CLAMS
'nduja salumi - fennel - herb butter - grilled bread
22

GRILLED OCTOPUS
Castelvetrano olives - salsa verde - crispy prosciutto - chilled legumes

26

HUSH PUPPIES
cultured honey butter - sea salt

18

DIME MEATBALL
tomato basil sauce - ricotta - focaccia roll - pork, beef, & veal
17

FRITTO MISTO
fried calamari & shrimp - shishito peppers - zucchini -
paprika aioli & marinara sauce
23

LARGE PLATES

STEAK FRITES 80z Flat Iron
truffle fries - arugula & shaved parmesan - au poivre sauce

38

BRANZINO “ACQUA PAZZA”
roasted cherry tomatoes - salmoriglio sauce - roasted red pepper purée

32

BONE IN VEAL CHOP PARM
panko breaded - mozzarella & tomato sauce - winter radicchio salad
49

ROASTED CHICKEN
whipped potato - cippolini onion - chicken & mustard jus - Tuscan kale

32

MERLOT BRAISED SHORT RIB
parsnip puree - glazed baby carrots - garlic & merlot demi glace

36

SEAFOOD PAELLA
saffron rice - mussels - clams - prawns - tomato aioli

45

DOUBLE SMASH BURGER

two 4-0z patties - lettuce - tomato - onion
American cheese - zesty Thousand sauce

17

SPAGHETTI AOP

spicy tomato basil sauce - red chili flake - parmesan - confit cherry
tomatoes

19
add chicken 8
add shrimp 12

SIDES

12

BROCCOLINI
lemon aioli - brown butter breadcrumbs

CRISPY CAULIFLOWER
salsa verde
POTATO PUREE
chives

CREAMED SPINACH

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

An automatic 22% service charge applies to parties of six or more guests



