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TO START

TODAY’S RICOTTA / 17

honeycomb, sicilian olive oil,

sourdough tigelle

MATSUTAKE CARPACCIO /22

black garlic aioli, radish, smoked yuba,

hemp seed

BROCCOLINI / 19

pinenut, stracciatella, oregano, piccata

ZUCCA

/ 29

san marzano, honeynut squash,

fresno chili, caciocavallo, castelvetrano

GINGER CARAMELLE / 32

koginut, pineapple sage, brown butter

BLACK PEPPER BUCATINI /31

lions mane, smoked carbonara, uovo

YELLOWFIN TUNA / 23

granny smith apple, meyer lemon aioli,
blood orange, sunchoke

PUNTARELLE ALLA ROMANA /21

celery, boquerone, brussels sprout,
breadcrumb

KOSHIHIKARI ARANCINI /19

shishito fonduta, pickled pepper,

nasturtium

TOSCANO BIANCO / 29

guanciale, treccione, spigarello,

shelling bean

SQUID INK CAVATELLI /32

octopus, tasso ham, early girl tomato,
chili, persian lime

5-SPICE DUCK RAVIOLINI /32

pomegranate mostarda, sesame pangrattato,

scallion

GRANO ARSO ORECCHIETTE /33

TALEGGIO SCARPINOCC / 30

parmigiano reggiano, aceto balsamico veal, smoked celery root sofrito, horseradish
.

SWORDFISH /39

ENTREE QUAIL MILANESE /44

chicory, cauliflower, currant,
mint salmoriglio

arugula, romesco, tonnato,
calabrian chili crunch, agrodolce

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 . ik of
or eggs may increase your risk o

/ 35 . food-borne illness
A 6.5% charge will be added to

cover SF restaurant mandate
fees.

learn more at zerofoodprint.org




