
HOUSE SALAD DU JOUR
Inspired by the local vegetable catch of the day

BURRATA
grilled Cavaillon melon, prosciutto, pea shoots,
mint pesto, pignolis & fig balsamic vinaigrette.

TRUFATA PIZZA
Stracciatella cheese, wild mushrooms,

arugula, pickled red onions & white truffle oil

GRILLED BABY ARTICHOKE HEARTS
charred onions soubise, shaved pecorino, garlic chips

STARTERS

ENTRÉES

GRILLED BUTTERMILK CHICKEN
garlic kale, carrot purée, devil sauce

WOOD FIRE GRILLED MARKET FISH
grilled lemon & lemon olive oil

GIGLI PASTA 
Cockles, chorizo, L.I. squid & tomato confit,

fresh herbs, grilled lemon

*SKIRT STEAK 10oz
Chimichurri sauce

On the table:
FRENCH FRIES - MAC & CHEESE

GRILLED VEGETABLES

DESSERTS
Sorbet & Ice Cream sampler

Mixed Berry Panzanela
Molten chocolate & Caramel Cake

FAMILY STYLE
$95


