
lunch

soups & sa lads
chilled cucumber soup lime zest, basil       5

red leaf pistachios, fennel, apple, goat cheese           7

butter leaf caramelized onion, tomatoes, olives, feta          7

romaine grana padano, croutons, anchovy         7

watercress beets, tangerines, goat cheese         8

 + vegetables       3
 + chicken breast       4  

smal l  p lates
fries grana padano, ketchup, aïoli      5

cheese brazos valley blue, brie de meaux, st. mary gouda      12

fried squid & shrimp cracked red pepper-tomato aïoli      10

frittata pickled vegetable salad           10

panzanella yellowfin tuna, cannellini beans, pickled onion, olives        12

charcuterie wild boar pâté, quail liver mousse, rabbit confit        15

sandwiches
oyster mushroom butternut squash, gorgonzola, balsamic reduction  9

flatbread wrap chicken breast, mixed greens, grana padano        9

pork belly heirloom tomato, fennel, pickled onion, parsley  10  

wild boar pâté whole grain mustard, arugula, pickled radish  9       

meatball pomodoro, house mozzarella, oregano       10     

pizzas
margherita overnight tomatoes, house mozzarella, basil     13

kale basil pesto, roasted garlic, olives, house ricotta, lemon zest    14

anchovy green olives, capers, tomatoes, grana padano        14 

prosciutto white truffle oil, gruyère, oregano           15

house bacon apple, gorgonzola, arugula           15

beef sausage pomodoro, crimini mushrooms, goat cheese         15

     

$.50 container charge per take-out item  |  20% gratuity added to parties of 5 or more
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
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