
THIRD COURSE
H E A RT H - ROA ST E D  V E G E TA B L E S 

chef’s selection of grilled vegetables  

B R A N Z I N O
green chermoula, crispy herbs & fresno peppers 

C H I C K E N  M I L A N E S E 
arugula, castelvetrano olives, capers, lemon, parmigiano-reggiano

4 0  OZ  B I ST E CC A A L L A F I O R E N T I N A
porterhouse, market greens, beef jus

S P I C Y R I GATO N I 
pomodoro, calabrian chilis, basil, stracciatella

L A M B  SAU SAG E  R A D I ATO R I 
braised greens, roasted fennel 

C A R B O N A R A B U C AT I N I 
guanciale, egg yolk, black pepper

SECOND COURSE

L I T T L E  G E M 
caesar, parmigiano-reggiano, sourdough

B U R R ATA 
honeynut squash, italian chili crisp, toasted sourdough

F O C AC C I A
organic tehachapi red fife, caper olive salsa verde

B LU E F I N  T U N A TA RTA R E 
castelvetrano olives, calabrian chilis, basil oil 

G R I L L E D  B E E TS 
smoked goat cheese, pistachios, raspberries 

P R AW N S 
hearth-roasted, herb marinade, salsa verde

FIRST COURSE

FOURTH COURSE
P E A R  VA N I L L A D O LC I

buckwheat walnut cake, orange cannoli cream, pear compote 

B U N E T C U STA R D  C H E E S E C A K E
chocolate caramel, amaretto whipped cream, dark cherries

Our menu changes frequently, based on
seasonality and local harvest.

$110 per person.

Served family-style.



COCKTAILS

M A R I S I  I TA L I A N  ST Y L E  P I L S N E R 
made with the highest quality malts 

and subtle noble hops   11

BEER

P O R N STA R  M A RT I N I 
served alongside fresh passionfruit & spumante
vodka, passionfruit, vanilla bean, lime  24

 
B E L L I N I 

clarified white peaches, sparkling wine  17  

M A R I S I  S P R I T Z 
rinomato americano bianco, apollonia’s 

limoncello, sparkling wine  17  

O RO  B L A N CO  M A RGA R I TA 
blanco tequila, grapefruit, lime, chamomile  20  

H A Z E L N U T M A N H AT TA N 
bourbon, hazelnut, sweet vermouth, meletti amaro  22  

A P R I COT O L D - FA S H I O N E D 
bourbon, apricot, bitters  20


