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TO START TODAY’S RICOTTA /17 HALIBUT CRUDO / 22

honeycomb, sicilian olive oil, seabuckthorn, radish, calabrian chili
sourdough tigelle
CHERRIES AND PROSCIUTTO / 22

LITTLE GEMS / 19 taggiasca olive, almond, basil

pistachio, fennel, avocado, fermented

green garlic, herbs KOSHIHIKARI ARANCINI / 19

SUMMER SQUASH / 19 artichoke fonduta, green garlic

calabrian chili crunch, egg yolk jam, gouda
crema

CAPRICCIOSA / 28 SALSICCIA BIANCA / 29

artichoke, buffalo mozzarella, lamb sausage, parmigiano,

san marzano, beldi olive treccione, arugula

ASPARAGUS CAPPELLETTI/31 SAFFRON SORPRESE / 34

brown butter, egg yolk, preserved lemon manila clam, garlic scape, crispy pork

PORCINI CAMPANELLE /33 RAMP CARAMELLE / 35

chanterelle, black garlic, lacinato kale, veal, scarlet turnip, parmigiano
caciotti

RA NEOW SCARPINOCC / 25 RICOTTA GNOCCHI / 35

) . o lamb, snap peas, sorrel, ricotta salata
taleggio, aceto balsamico, parmigiano

*a portion of proceeds to benefit Lyric SF

LYRIC

CENTER FOR LGBTQQ+ YOUTH

ENTREE STEELHEAD TROUT /44 DRY AGED LAMB / 55

fava, horseradish crema, spring allium merguez sausage, anina eggplant, carrot,
pistachio

JOSEY BAKER SOURDOUGH / 9

parmigiano reggiano cultured butter

we donate 1% of sales to Zero Foodprint to * The consumption of raw or
support regenerative farming. undercooked meat, poultry, shellfish

FLOUR+WATER PASTA COOKBOOK .
learn more at zerofoodprint.org or eggs may increase your risk of
/ 35 food-borne illness

6.5% charge is added to cover San Francisco

restaurant mandate charge




