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TODAY’S RICOTTA /18

honeycomb, sicilian olive oil,

sourdough tigelle

BROCCOLINI / 19

pinenut, stracciatella, oregano, piccata
shallot, caper

KOSHIHIKARI ARANCINI /19

golden beet, horseradish, rosemary

PATATA BIANCA / 28

smoked fingerling, brown butter leek,

fontina, chive

MARGHERITA / 24

san marzano, hor di latte, basil

GINGER CARAMELLE / 32

koginut, sage, brown butter

BLACK PEPPER STROZZAPRETI /31

lion’s mane, smoked carbonara, uovo

TALEGGIO SCARPINOCC /30

parmigiano reggiano, aceto balsamico

SWORDFISH /44

chicory, cauliflower, currant,
mint salmoriglio

JOSEY BAKER SOURDOUGH / 10

parmigiano reggiano cultured butter

We donate 1% of sales to Zero Foodprint

to support regenerative farming

Learn more at zerofoodprint.org

YELLOWFIN TUNA / 23

granny smith apple, meyer lemon aioli,
sunchoke, kumquat

CHICORIES [ 21

buttermilk vinaigrette, aleppo, breadcrumb,
candied hazelnut

VEAL CARNE CRUDA / 23

black garlic aioli, parmesan, crispy potato,

cured egg yolk

AMATRICIANA / 29

speck, chili, san marzano, pickled cipollini,

pecorino toscano

SEAWEED CHITARRA /31

manila clam, guanciale, garlic pangrattato

GRANO ARSO ORECCHIETTE /33

veal, smoked celery root sofrito, horseradish

SMOKED PORK AGNOLOTTI /32

apple mostarda, collard greens, pangrattato

*a portion of proceeds to benefit

Florence Fang,
' COMMUNITY

FARM

PORCHETTA / 48

sunchoke, castelvetrano, spinach,

pork jus

* The consumption of raw or

FLOUR+WATER PASTA COOKBOOK undercooked meat, poultry, shellfish

/ 35 A 6.5% charge will be added to

cover SF restaurant mandate fees

or eggs may increase your risk of
food-borne illness




