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one 7/ three 18 / six 35
All boards are served with
Grilled Bread, Housemade Fig Jam, Cornichons, Walnuts, House Marintated Olives
Drunken Goat
Semi Soft, Mild
Goat’s Milk, Spain

Cana de Cabra
Soft Ripened, Citrusy,
Goat’s Milk, Spain

Speck

Proscuttio di Parma
Salt Cured, Smoked, Italy

Salt Cured, 24 Months Aged Italy

Fontina
Semi Soft, Creamy Dense
Cow’s Milk, Italy

Cremeux de Borgogne
Creamy, Sweet, Milky,
Cow’s Milk, France

Saucisson Sec
Pork Sausage, France

Capocollo
Pork Sausage, NY

Romao
Hard, Rosemary Wrapped
Sheep’s Milk, Spain

Manchego Curato
Firm, Nutty, Aged,
Sheep’s Milk, Spain

Duck Saucisson

Chorizo
Dry Cured Duck Sasauge, NY

Pimenton Spiced, Pork
Sausage, Spain

Parmesean Reggiano
Hard, Aged 18 Months
Cow’s Milk, Italy

Mangalica
Free Range, Hungary, Spain
(5 Supplement)
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one 5/ two 8/ three 12
all served with pita bread

Brussel Sprouts @ 9/ 14 Bufala & Radicchio @& 10 / 15

Frisse, Pickled Red Onions, Parmesean, Boston Bibb Lettuce, Granny Smith
Apples, Basil, Lemon Vinaigrette

Romesco Tzatziki Sherry Vinaigrette
Roasted Piquillo Peppers,  Yogurt, Cucumber, Dill
Almonds, Roasted Beets s 9/ 14 Bibb & Pea Pesto @@ 9/ 14
Hummus Parsnip Puree, Demi-Sec Grapes, Bibb, Peas, Pinenuts, Crutons,
Vanilla Bean EVOO Parmesean Crisp, Lemon Vinaigrette

Chickpeas, Tahini
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Cacio e Pepe ¥

Arancini Pancetta j gluenfct PEI Mussels
Speck, Mozzarella, Fontina, Risotto  Seared Pork Belly, Balsamic Glaze, Fra Diavolo, White Wine Pecorino, Black Pepper
9 Pickled Onions, Cucumber 12 10
11
Meatballs Hanger Steal | gunfuet Seared Scallops I gluenfiect Patatas Bravas | e
Veal, Pork, Beef, Tomato Ragu, Salsa Verde, Tomato Confit, Butternut Squash, Miso Glaze Fingerling Potatoes, i
Pecorino Romano 14 Crisp Quinoa Spicy Roasted Garlic Aioli
11 14 7
Carrots Crispy Calamari Sherried Shrimp Roasted Cauliflower
Parmesean Cheese, Parsley Lemon, Housemade Tomato Sauce Ancho Chili, Garlic, Sherry Breadcrumbs, Parmesan Cheese,
10 12 12 EVOO
10

Pulpo al Gallego | glaenfiect

Roasted Bone Marrow
Onions Jam, Wild Mushroom,

Acorn Squash & Apples gt

Pumpkin Seed, Feta, Cranberries,

Fingerling Potatoes, Chorizo
Saftron Aioli Grilled Bread Star Anise Syrup
16 14 10
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Housemade Pappardelle @@ Roasted Chicken Breast
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Prella

Ribeye | g
Asparagus, Roasted Fingerlings, Wild Mushrooms, Sundried Tomatoes, Bulgur, Wild Mushrooms, Seafoo d e 26 PP
Madiera Jus Marsala Arparagus, Champignon Jus Shrimp, Mussels, Clams, Squid, Chorizo '
30 18 21 T gl e’
: 21 PP
Salmon) gedenpit Roasted Parsnip @i Vegetable @ »
Cauliflower, Asparagus, Zucchini,

Pork Loin
Celeriac, Cranberry Jus

25 22

Roasted Cauliflower, Lemon Creme

Farrotto, Parsnip Puree, Parmesean Glaze
Yellow Squash, Tomatoes

17

Executive Chef Daniel Mendoza
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Please inform your server prior to ordering of any dietary restrictions and allegies of any guests in the party.



