
5 9  per person
3 5  wine pairing

C H O I C E  O F :  

H A L I B U T  C R U D O
cucumber, stone �uit, serrano, coriander

S P R I N G  L E T T U C E S
tahini vinaigrette, pecorino sardo, toasted sesame

T A L E G G I O  S C A R P I N O C C  
aceto balsamico, parmigiano reggiano

C H O I C E  O F :

C O R N  C A P P E L L E T T I
blueberry, brown butter, ricotta salata, �esno chili

S E A W E E D  C H I T A R R A
manila clam, guanciale, garlic pangrattato

G R A N O  A R S O  G A R G A T I  
smoked hen, fava bean tarragon

C H O C O L A T E  B U D I N O
espresso-caramel crema, sea salt

a 6.5% charge will be added to cover SF restaurant mandates fees

available Sunday to Thursday, 8:45-9:30pm
no substitutions


