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A N T P A S T I

A V I A R Y

I N S A L A T E

C O T T O

Home mar ina ted  o l i ves

Lacquered nu t  box

Cheese  & p ick les
Charcu te r ie  & p ick les

Girad ino
Bas i l ,  f la t  par s ley ,  he i r loom tomatoes ,  edamamme and

beans  mo lasses  v inaegre t t e

Bur ra t ta
Arugu la ,  cher ry  tomato ,  parmesan,  aged ba l samic  pear l s  

S tewed ch icken
Mesc lun  leaves ,  Fenne l ,  Focac ia  w Orange mus ta rd

dress ing

BB&H
cu l t u red  unsa l t ed  Bu t t e r ,  Basque sheepherder  B read and Herb

d ip  

P i l low bread
Anchov ies  o r  SDT  & EVOO

S igna tu re  focacc ia
Garden herbs ,  EVOO, ace to -ba l samico  & ma ldon sea sa l t

Apple  & Br ie  me l t
Spo t ted  cow’s  a r t i s ina l ,  m i l k  toas t ,  g ranny  smi th

Uova a l  fo rno
Baked eggs ,  p lum tomato ,  con f i t  pepper -gar l i c ,  char red  bread



P I Z Z A  N A P O L E T A N O
  

D O L C I

Mar inara
San Marzano Tomatoes ,  Amal f i  Wi ld  Oregano,  Gar l i c ,  Bas i l ,  S i c i l ian  Sea Sa l t ,  EVOO
Cho ice  o f  :  

Pa lm hear t  -  asparagus

or

Shr imp and cu red f i sh

Margar i ta  
San Marzano Tomatoes ,  Bu f fa lo  Mozzare l la  DOP,  Bas i l ,  S i c i l ian  Sea Sa l t ,  EVOO

Cho ice  o f
Bur ra ta  and ba l samic  

o r

Egg yo lk  and mea tba l l s

Bianca
Bu f fa lo  Mozzare l la  DOP,  Gar l i c ,  Bas i l ,  S i c i l ian  Sea Sa l t ,  EVOO

Cho ice  o f

Quat ro  fo ragg i  and fo res

or
 
Qua t ro  d i  Carne

Caprese
Cher ry  Tomatoes ,  Bu f fa lo  Mozzare l la  DOP,  Gar l i c ,  Bas i l ,  S i c i l ian  Sea Sa l t ,  EVOO

Verde
Hand pounded pes to ,  Parmig iano Regg iano,  Pecor ino  Romano,  Asparagus ,  Arugu la ,  Bas i l

EVOO 

Spec ia l  P izza
We exp lo re  the  end les s  poss ib i l t i e s .  Ro ta tes  eve ry  week

Banana & Rum p izza
Raw sugar ,  c reme a l  ang la i se  marshmal lows

Mud p ie
Dark  choco la te  cake ,  wh i te  choco la te  sauce  and

haze lnu t

Gela to
Orange -ch i l l i ,  Choco la te -m in t ,  S t rawber ry - l emon


