THE GALLERY & PUFFIN BAR

—— Starters ——

MARINATED OLIVES

mediterranean blend, feta, rosemary, citrus

SALUMI PLATE

olympia provisions salumi, prosciutto,

soppressata, giardiniera, face rock cheddar,

pesto, sesame cracker

CALAMARI FRITTO

spicy pomodoro, carrot fennel slaw, lemon

ARTICHOKES

parmesan, lemon aioli, parsley

MEATBALLS

beef, pork, veal, pomodoro, grana padano

ALBACORE TUNA TARTARE

cucumber, red onion, avocado puree, sesame
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cracker, italian vinaigrette, calabrian aioli, cilantro

—— Salads ———

CAESAR

honey gem, parmesan, breadcrumb,

white anchovy, caesar dressing

ARUGULA

peppercorn, lemon oil, parmesan,

citrus vinaigrette

HEIRLOOM TOMATO SALAD

arugula, frisee, sunflower, stracciatella,

nutritional yeast, lava salt, verde vinaigrette

13

CHICKEN PARMESAN

spaghetti pomodoro, mozzarella, basil

CHICKEN PICCATA

orzo aglio e olio, broccolini, lemon, caper

SALMON

lemon ricotta ravioli, heirloom tomato ragu

SEAFOOD FRA DIAVOLO

gemelli, lobster, shrimp, crab, diavolo sauce

LASAGNA

beef, pork, veal, fontina bechamel, vodka sauce
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Soup

MINESTRONE

ditalini, parmesan

7

Bread

— Artisan Pizza —
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MARGHERITA 21

tomato sauce, fresh mozzarella, basil

PEPPERONI & SAUSAGE 23

tomato sauce, mozzarella, cup n char

pepperoni, italian sausage

MUSHROOM 22

garlic cream sauce, fior de latte, forest

mushrooms, pesto, mediterranean olives

SerV1ce FORMAGGIO 20
CAST IRON garlic cream sauce, fresh mozzarella,
FOCACCIA fontina, taleggio, lemon
maldon sea salt,

rosemary,
cjged bq|sqmic SPICY SOPPRESSATA 25
& olive oil spicy tomato sauce, pepperoncini,
7 mozzarella, red onion
- Homemade Pasta-
ﬁ/u&m—ﬁe available upsun rzquegf
Add BUCATINI BOLOGNESE 22
-0ons beef, pork, veal, parmesan, fried basil
SHRIMP 14 SPAGHETTI CACIO E PEPE 18
CHICKEN 12 parmesan, peppercorn

MEATBALLS 8

SALMON 18

Entrees

CAMPANELLI CREAMY PESTO 22

basil, almond, parmesan

RIGATONI POMODORO 20

parmesan, basil

SEARED SCALLOPS 38

fettuccine, guanciale, english pea, pea tendril,

butternut parmesan puree

12 OZ RIBEYE 60

gorgonzola tortelloni, salsa verde, pickled maitake, aspara-

gus, sunflower sprout + add scallops $15

PORK MILANESE 32

gorgonzola cream, arugula, frisee, tomato, red onion

SHORT RIB 50

lemon asparagus risotto, cauliflower, crispy shallot,

agrodolce

ALL PASTA AND PIZZA IS MADE IN-HOUSE DAILY USING LOCAL ARTISAN INGREDIENTS

*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 7 OR LESS.





