
1 39  per person
69  wine pairing

PASTA TASTING MENU

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

S U M M E R  S Q U A S H  S F O R M A T O
shishito crema, tomato honey, parmigiano

P O L E  B E A N S
burrata, smoked tomato, miso bagna cauda

Lebeau-Batiste, Chardonnay Blend, 'Tradition', Champagne, France NV

S E A W E E D  C O R Z E T T I
razor clam, green tomato, genovese basil

I Custodi, Carricante, 'Aedes', Etna, Sicily, Italy '24

T O R T E L L I N I  I N  B R O D O
eggplant, crescenza, tomato water

Stagiaire, Pinot Noir Rosé, 'Dreams on Layaway', California ‘24

P O R C H E T T A  A G N O L O T T I
  jimmy nardello, oregano, garlic pangrattato

B L A C K  P E P P E R  T O N N A R E L L I  
poblano, corno di toro, romesco verde 

Sanguineto I & II, Sangiovese, Rosso di Montepulciano, Tuscany, Italy '24

H E N  I N V O LT I N I
‘nduja, shaved fennel, english pea, carmelized onion

Ayunta, Nerello Mascalese, 'Navigabile', Etna, Sicily, Italy '19

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

Fred Jerbis, Vermut, Friuli, Italy NV

A 6.5% charge will be added to cover SF restaurant mandates fees
 full table participation is required



VEGETARIAN PASTA TASTING MENU

1 39  per person
69  wine pairing

C E LT U C E
cucumber, stone�uit, serrano, coriander

S U M M E R  S Q U A S H  S F O R M A T O
shishito crema, tomato honey, parmigiano

P O L E  B E A N S
burrata, smoked tomato, miso bagna cauda

Lebeau-Batiste, Chardonnay Blend, 'Tradition', Champagne, France NV

S E A W E E D  C O R Z E T T I
fava bean, green tomato, genovese basil

I Custodi, Carricante, 'Aedes', Etna, Sicily, Italy '24

T O R T E L L I N I  I N  B R O D O
eggplant, crescenza, tomato water

Stagiaire, Pinot Noir Rosé, 'Dreams on Layaway', California ‘24

C O R N  A G N O L O T T I
  jimmy nardello, oregano, garlic pangrattato

B L A C K  P E P P E R  T O N N A R E L L I  
poblano, corno di toro, romesco verde

Sanguineto I & II, Sangiovese, Rosso di Montepulciano, Tuscany, Italy '24

M A I T A K E
shaved fennel, wild arugula, english pea, caramelized onion

Ayunta, Nerello Mascalese, 'Navigabile', Etna, Sicily, Italy '19

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

Fred Jerbis, Vermut, Friuli, Italy NV

A 6.5% charge will be added to cover SF restaurant mandates fees
 full table participation is required


