
 
 
 
 
 
 
 
 
  

The Dough Room  at flour+water  

 

maximum seated capacity  

16 guests 

 

maximum standing capacity  

n/a 
 

required food & beverage minimum 

sunday - tuesday $1000 

wednesday – saturday & any day in December $1250 
 

menu pricing 

seated dinner $115 per person 
 

menu additions 

pizza course $7 

cheese & salumi boards $15  

wine pairings $65 

fresh pasta to take home $10 

 
 



  

spu nt i n i     

~ 

s id ney’s  let t uc e s w it h t a h i n i  v i na ig ret te ,                                   
p a r m ig ia no re g g ia no & s e s a me                   

stone  f r u it  & ag ret t i  w it h pist ac h io  c re ma ,                                              
t ag g ia s c a ol ive & r ic ot t a s a lat a                                                                                                                             

~

t a le g g io s c a r pi no c c w it h ac eto b a ls a m ic o 

c or n mea l  r igaton i  ‘a l la  c a rb ona ra’  w it h                                  
smoke d lob ste r mush ro om , p ole  b ea n &                                                              

blac k p epp e r           

e g g pla nt  c ap onat a w it h                                                             
r ic ot t a s a lat a & f i no b a si l                                                                                                                                   

~

lovag e  & duc k tor tel lon i  w it h f ig  mo st a rda ,                 
pic k le d b e et  & hors e rad ish 

ore ga no ore c c h iet t e w it h bra is e d vea l ,                                                                                             
e g g pla nt  rag u & bl iste re d p ad ron

ro a st e d su m me r s qua sh w it h s a ls a ve rde ,                                   
pic k le d ja lap e ño & wate rc re s s                 

~

c ho c olat e bud i no  w it h                                                        
e spre s s o c rea m & s ea s a lt                                                                                                                                             

                                                       

PASTA-CENTRIC    
SAMPLE MENU 

TRADITIONAL        
SAMPLE MENU

spu nt i n i                                                                                                                            

~ 

s id ney’s  let t uc e s w it h t a h i n i  v i na ig ret te ,                 
p a r m ig ia no re g g ia no & s e s a me                  

ha l ibut  & s qu id c r udo w it h avo c ado,  c uc u mb e r, 
ja lap e ño & b a si l  oi l                                               

~

duc k tor tel lon i  w it h f ig  mo st a rda ,                                  
hors e rad ish & pic k le d b e et  

r ye tor t ig l ion i  w it h bra is e d vea l ,                                            
k a le  & c a labr ia n c h i l i                                                                                             

~

he n i nvolt i n i  w it h s moke d f i ng e rl i ng s ,                                  
stone  f r u it  mo st a rda & pic k le d c orb ac i

ro a ste d su m me r  s qua sh w it h s a ls a ve rde ,                                                                    
r ic ot t a s a lat a & b a si l                                         

~

c ho c olate bud i no w it h e spre s s o c rea m & s ea s a lt                                                                                                                                             
                                                                                   

                                                                                                                                           


