
Antipasti
seasonal :  sheeps milk cheese, from local black sheep creamery served 

with *bread and *olive oil 9.75

gorgonzola dolce : italian blue, mild, soft, served with local honey, 
*walnuts and *bread. 10.50

   
pave d' affinois : french, tripple cream cows milk, rich and 

decadent in nature. served with grilled *bread 9.75
 

manchego : spanish la mancha sheeps milk cheese, aged 4 months with
a rich tangy flavor.served with *bread and *olive oil 9.75

v - italian olives served with *bread and *olive oil
castelvetrano: 4.50  cerignola green: 4.50  gaeta: 4.50  

assortment 9.50 

wild/sustainably harvested smoked alaskan king salmon with grilled 
*bread 18.00 

salumi salami a tasting of 3 with aged pecorino, served with *bread and 
*olive oil 12.50

gf - it's possible to substitute gluten free rice almond
bread with a 2.00 change fee, making any of our antipasti gluten free.

organic ingredients: *   vegan: v   gluten free: gf

Aperitivo 
lillet, pims, campari, aperol, cynar, punta mes, ricard, pernod, pastis


