
LATE NIGHT BITES

Mediterranean Mezze Platter (V)	 hummus, baganoush, tzatziki, romesco, charred pinsa flatbread  		  21
Wood-Roasted Artichoke (V) (GF)	 mint-pistachio pesto, charred lemon						      23 

Little Gem Caesar			   crisp baby lettuce, pecorino, population wheat croutons, caesar dressing  	 18 
					     add on: grilled chicken +$11
Short Rib Sliders 			   slow-braised beef short ribs, caramelized onions, mustard aioli,  
					     toasted brioche bun, pickles  							       19
Woodfired Branzino GF		  mediterranean sea bass, white wine, chermoula, mashed potatoes,  
					     asparagus, charred lemon  							       36

Contains Heritage Grains  |                 gluten free  |            vegetarian  |              vegan | happy hour
 

Crème Brûlée			   caramelized sugar topping

Tiramisu				    espresso-soaked ladyfingers, mascarpone mousse, dark cocoa

Olive Oil Cake			   olive oil & orange zest cake, wildflower honey, schlag 

Chocolate Decadence		  dark chocolate layers with dark chocolate ganache, dark chocolate mousse and praline

Cheesecake				    seasonal topping, cream cheese mousse, graham cracker crust

Warm Apple Tart			   vanilla ice cream or banana gelato, salted caramel sauce

Profiteroles au Chocolat		  choux pastry, vanilla ice cream, chocolate sauce and schlag

Sweet Treat Mini Sampler | 9	 assortment of mini brownies, pâtes de fruits, vanilla sablés, pistachio and vanilla financiers 

Warm Sticky Toffee Pudding Cake | 17	 traditional british moist sponge cake made with finely chopped dates, 		
						      covered in a dark toffee sauce, topped with vanilla ice cream

Ice Cream | 7.5			   two scoops. served with two biscotti. 
					     choose flavors:  
					     vanilla ice cream, chocolate ice cream, banana gelato, lemon sorbet, raspberry sorbet

 

LATE NIGHT BITES

VGGF V

HERITAGE GRAIN SOURDOUGH

Margherita Pizza			   einkorn flour, fior di latte, parmigiano, tomato, basil 				    22

THIN CRUST 
 *gluten-free option on thin crust only +$2.75 

Wild Mushroom			   oyster mushroom, pickled shallots, caciocavallo, pecorino			   23 
Margherita				    fior di latte, parmigiano, tomato, basil, evoo 					     21 
Vongole Clam Pie			   littleneck clams, oregano, garlic, lemon, chili flakes, pecorino 			   27 
Diavola 				    spicy soppressata, fior di latte, tomato, chili flake 				    24 
Prosciutto				    prosciutto, arugula, fior di latte, parmigiano, balsamic glaze			   27 

NEAPOLITAN

Stracciatella 				   creamy mozzarella “rags”, tomato, garlic, basil, oregano,parmigiano		  25 
Margherita				    fior di latte, parmigiano, tomato, basil, evoo	 				    21 
Il Butero				    italian fennel sausage, salami, fior di latte, fontina, oregano, calabrian chili	 27 
Pepperoni 				    tomato sauce, fontina cheese, pepperoni			           		  24 
Eggplant Parmigiana		  fior di latte, breaded eggplant, tomato, basil					     24 

WOOD FIRED PIZZAS

DESSERTS

LATE NIGHT
10PM - 11PM


