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Tuesday January 8th, 2019     
	

	
	

Dishes	come	out	of	our	small	kitchen	and	wood	fired	oven	steadily	throughout	your	meal.			
We	encourage	you	to	order	for	the	table	and	share	amongst	friends.			

Savor,	taste	and	enjoy	our	less	traditional	dining	style.			
Our	menu	changes	nightly	and	is	posted	around	noon	each	day.	

plates 
chilled tomato soup, guanciale, chile, pecorino, black pepper, crouton 13 

wood fired cauliflower, smoked pepper romesco, tuna conserva, hazelnut, arugula  17 

piedmontese carne crudo, anchovy, lemon, parm, black truffle, celery heart, toast   26 

casarecce with wood fired mushrooms, black truffle butter, parmigiano 28 

smoked hot link pizza, caramelized onion, manchego, mozz 23 

pumpkin swordfish, zucchini, pecan, pineapple, raisin, caper, brown butter  31 

berkshire pork chop, creamy polenta, charred broccoli, chimichuri  34 

 

 

sweet 
chocolate chip bread pudding, cocoa nib, coffee anglaise, salted caramel ice cream 11 

carrot-zuchinni cake, frozen greek yogurt, cream cheese buttercream, cider raisins  10 

chocolate chip-cherry -toffee cookie.....3 each / 2 for 5 
 

modifications politely declined  

Cash Only Please (atm inside) 
 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness 


