
food

kitchen open late every night



Cold Plates
house marinated olives                                    

roasted marcona almonds                                

hummus, stuffed grape leaves, pita bread                            

tomato, mozzarella, roasted peppers & pine nuts 

watermelon & arugula salad, feta cheese                              

tuna tartare, taro chips, avocado & mango salsa 

!   

Hot Plates
fresh herb fries, truffle aioli   

calamari, wasabi mayo, seaweed salad, pickled ginger

stuffed mushrooms, spinach, artichoke & fontina 

flat bread, goat cheese, proscuitto & aged balsamic   

roasted pork tacos, guacamole & chopped tomatoes                

veal meatballs, pecorino cheese & parsley   

truffle mushroom ricotta gnocchi, parmesan   

short rib sliders, red onion marmalade & garlic aioli   

mini kobe burgers, special sauce   

! ! !     

Cured Meats  3 for $21

speck, smoked ham, italy 

felino, sopressata dry cured pork salami, california

pepperoni, spicy dry cured pork sausage, new york   

!      

Cheeses  3 for $22

camembert, old chatham, new york, cow’s milk, soft 

pecorino ginepro, lazio, italy, sheep milk, firm   

drunken goat, murcia, spain, goat’s milk, firm   

! !       

Desserts
house made cookies   

toast your own smores   ! ! !   

(marshmallows, graham crackers, chocolate)
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5 per person

    
    
 


