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TO START TODAY’S RICOTTA /18

AMBERJACK CRUDO / 23

honeycomb, sicilian olive oil, kombu, radish, fennel cara cara ponzu, sorrel

sourdough tigelle

ASPARAGUS / 21 CHICORIES [/ 21

kohlrabi, brown butter, breadcrumb,
cured egg yolk

buttermilk vinaigrette, aleppo, breadcrumb,
candied hazelnut

KOSHIHIKARI ARANCINI / 19 VEAL CARNE CRUDA / 23

piquillo, green garlic, fontina black garlic aioli, parmesan, crispy potato,

cured egg yolk

PATATA BIANCA / 28 AMATRICIANA [/ 29

smoked fingerling, brown butter leek, speck, chili, san marzano, pickled cipollini,

fontina, chive pecorino toscano

MARGHERITA / 24

san marzano, fior di latte, basil

ENTREE

CARROT AGNOLOTTI / 31

crispy quinoa, harissa butter, mint

PORCINI GNOCCHI SARDI / 32

mushroom ragu, spring onion, caciotti

TALEGGIO SCARPINOCC / 30

parmigiano reggiano, aceto balsamico

BLACK cOD / 44

fennel, butter bean, chard,

SEAWEED CHITARRA / 31

manila clam, guanciale, garlic pangrattato

DUCK CASONCELLI / 33

pistachio, kumquat, charred endive

SMOKED HEN GARGATI / 31

fava bean, peppercorn, tarragon

DUCK BREAST /48

sunchoke, castelvetrano, fava,

onion brodo duck jus

JOSEY BAKER SOURDOUGH / 10

parmigiano reggiano cultured butter

‘We donate 1% of sales to Zero Foodprint
to support regenerative farming

* The consumption of raw or
Learn more at zerofoodprint.org

FLOUR+WATER PASTA COOKBOOK
/ 35 A 6.5% charge will be added to

cover SF restaurant mandate fees

undercooked meat, poultry, shellfish
or eggs may increase your risk of

food-borne illness




