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RAW TUNA PIQUILLO PEPPER, SAFFRON* -10

ELEVEN LAYER POTATO CARAMELIZED SHALLOTS, SAGE - 9

LAMB TENDERLOIN SALSA VERDE -11

EGGPLANT MANCHEGO, OREGANO, BALSAMICO -9

BEEF CRUDO FRESNO CHILES* -11

SALT COD & SHRIMP FRITTER GREEN GARLIC -10

BURRATA PISTACHIO-BASIL PESTO -10

OVEN ROASTED SHRIMP RED CHILE, OREGANO -23

SCRAMBLED EGGS ROMESCO, BOUCHERON CHEESE, TOMATO TOAST -18

ROASTED OCTOPUS SOUR ORANGE, BACON, PADRON PEPPER -24

FRESH RICOTTA BLACK OLIVE TAPENADE, FOCACCIA -15

PIZZA WITH LAMB SAUSAGE TOMATO JAM, MOZZARELLA, MINT -23

PIZZA WITH TOMATO FIORE DI LATTE, OREGANO, CALABRIAN CHILE -22

CRISPY OYSTERS PIMENTON AIOLI, PICKLED BEET HORSERADISH -23

BLACK KALE SALAD RED QUINOA, RICOTTA SALATA, WALNUTS -17

GREEN LONG BEANS HARISSA, CRISPY SHALLOTS -17

BRUSSELS SPROUTS POMEGRANATES, PISTACHIOS -17

ROASTED CAULIFLOWER AGRO DOLCE, SMOKED ALMONDS -17

PORTOBELLO MUSHROOM GRATIN TALLEGIO, HAZELNUTS -17

CRISPY POTATOES EGG, SMOKED PAPRIKA, PARMIGIANO REGGIANO -17

STEAMED HALIBUT SAFFRON TOMATO BROTH, SICILIAN OLIVES, MINT -38

RABBIT PIRI PIRI, COUS COUS, DATES -38

FRIED CHICKEN CALABRIAN HONEY, LEMON, THYME -35

PORTERHOUSE PORK CHOP PAN JUICES, ROMESCO POLENTA -38

KALE AND WILD MUSHROOM PAELLA CRISPY ARTICHOKES, EGG -34

RIB EYE SPICE CRUST, ROMESCO BUTTER -57

BLACK FETTUCINE LOBSTER, CRAB FRA DIAVOLA -38

FRESH EGG PASTA ANCHOVY BUTTER, CHIVE PESTO -29

PASTA “RAGS” WILD MUSHROOM BOLOGNESE -32

ORATA MEYER LEMON, BLOOD ORANGE, OLIVE OIL, TARRAGON,

CRISPY CAPERS -39

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



