
S A L S I C C I A  B I A N C A         2 9

pork sausage, broccoli rabe, caciocavallo, 
guindilla peppers

K I N G  S A L M O N        4 4

summer squash, corn, basil, shishitos

P U T T A N E S C A         2 8

tomato, castelvetrano, caper, chili, 
boquerones

S A F F R O N  S O R P R E S E        3 2

mussel escabeche, ramps, calabrian chili

P E A  L E A F  C A V A T E L L I        3 1

snap pea, horseradish, point reyes toma

L A M B  P A P P A R D E L L E         3 2

merguez ragu, shishito, tomato xo

D U C K  T R I A N G O L I         3 3

pistachio, cocoa, sicilian granola

P I Z Z A

P A S TA

J O S E Y  S O U R D O U G H        1 0

parmigiano reggiano cultured butter 

B R E A D

F L O U R + W A T E R  P A S T A  C O O K B O O K

                        3 5

E N T R E E

T O  S TA R T

D U C K  B R E A S T        4 8

charred cabbage, agrodolce, fava,
plum mostarda

C O R N  C A P P E L L E T T I         3 1           

brown butter, ricotta salata,

�esno chili

T A L E G G I O  S C A R P I N O C C        3 0

parmigiano reggiano, aceto balsamico

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

Learn more at zerofoodprint.org

A 6.5% charge will be added to 
cover SF restaurant mandate fees

* The consumption of raw or 
undercooked meat, poultry, shellfish 

or eggs may increase your risk of 
food-borne illness

H A L I B U T  C R U D O        2 3

cucumber, stone�uit, serrano, coriander 
   
                            

S U M M E R  L E T T U C E S        1 8

tahini vinaigrette, pecorino sardo,
toasted sesame

C O U N T R Y  P A T E        2 3

duck, pork, stone �uit mostarda, 
sourdough toast

T O D A Y ’ S  R I C O T T A        1 8  

honeycomb, sicilian olive oil,                      
sourdough tigelle

P O L E  B E A N S         2 1

burrata, smoked tomato, miso bagna cauda

 

K O S H I H I K A R I  A R A N C I N I        1 9

eggplant, smoked mozzarella, tomato,

basil

M A R G H E R I T A         2 4

tomato, fior di latte, basil


