
S T A R T E R S
SHAVED SERRANO JAMON....................22
oregon honey, manchego, black pepper,
artisan crackers

BRANDADE CROQUETTE ........................12
bacalao, pickled shallot, 
lemon bechamel, micro greens

MUSSELS FRA DIAVOLO.........................15
tomato, harrisa, focaccia

TUNA CARPACCIO* ...................................14
albacore tuna, shishito vinaigrette,
crispy caper, orange, shallot,
serrano, agrumato

GRILLED OCTOPUS...................................15
harissa, chorizo, sofrito, salsa verde, potato

TOMATO SAFFRON BISQUE..................... 7
creme fraiche, basil oil

SEAFOOD CHOWDER.................................. 8

MESCLUN GREENS....................................10
hazelnut, carrot, radish, cucumber, tomato

ROMAINE ......................................................12
crouton, parmesan reggiano

ROASTED GRAPE & FENNEL SALAD.....13
shaved fennel, radish, mint, pistachio
dukkah, agrumato vinaigrette

MARY’S CHICKEN
prosciutto, fontina, tomato leek risotto, fried artichoke, saba

32

CANNOLICCHI ARRABIATA
italian sausage, pomodoro, calabrian chile, parmesano reggiano

27

ALBACORE TUNA*
white bean, pomodoraccio, olives, herbs, lemon, tonnato sauce

32

MIXED GRILL*
merguez sausage, flank steak, shrimp, baby octopus, asparagus, sweet corn, pepper mostarda

53

SEAFOOD FIDEUA*
scallop, shrimp, mussels, sturgeon, spanish chorizo, piquillo, olive, caperberry

38

ALEPPO PEPPER STEELHEAD*
asparagus, maitake mushrooms, lemon-tahini sauce, micro radish

38

LAN-ROC FARMS PORK TENDERLOIN*
serrano wrapped, potato croquette, summer squash, tomato chutney

34

E N T R E E S

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Not every ingredient is listed on the menu. Our culinary team will gladly assist with any dietary restrictions.

Individual billing available for parties of 8 or less.




