Family Style Menu

MENTONE

PARMIGIANO
REGGIANO
24 mo. aged balsamico
14

STRACCIATELLA
olive oil, focaccia

CAESAR
parmigiano reggiano
17

FENNEL CITRUS SALAD
mint pesto, pistachio
praline, ricotta salata

MARINATED OLIVES
orange, garlic
8

WHITE BEAN SOUP
proscuitto broth, farro, parm

18 18 16
CHARCUTERIE -
DUCK & PISTACHIO
D.O.P. COPPA NOSTRANO BRESAOLA  MIXED SALUMI TERRINE
Piacentina .
18 18 20 30 Toasted MB Bread levain
22
PASTA
GNOCCHI TAGLIATELLE
the classic pesto “Genovese” . ., TRENETTE chanterelle, parm, grated duck ham
28 tocco,” our house bolognese 32
29
SIDES MEAT
EGGPLANT FISH BOUDIN BLANC
calabrian pesto, mint, mashed fingerling
fromage blanc potates, apples
17 29
BLACK COD
BRAISED CABBAGE farro risotto, winter TRIPA & POLENTA
brown butter, lemon greens tomato, pecorino, olives
14 35 19

POLENTA “FIORETTO”
parm, cultured butter, chive oil

ROAST CHICKEN THIGH
parsnip puree, carrots,

12 hazelnuts
28
PIZZE
MARGHERITA SARDENAIRA SQUASH SOPPRESSATA MARINARA
tomato, basil, anchovy, tomato, honeynut squash, tomato, mozz, tomato, garlic,
mozz tapenade, garlic, mozz, garlic confit, salami, olive oil, oregano
22 marjoram (no calabrian calabrian chili (no cheese)
cheese) 25 26 17
25

We politely decline any substitutions.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
A 4% surcharge is added to help support our staff receive a higher living wage.



WINE BY THE GLASS

SPARKLING

NV J. Lassalle Ter Cru "Cachet d'Or" Brut
Pinot Meunier/Chardonnay/Pinot Noir
-- Champagne, France 23/35/98

NV Ayunta Nerello Mascalese Metodo
Ancestrale Rosato -- Sicily, Italy 15/ 23/ 60

WHITE

2022 Domaine du Salvard Cheverny Blanc
Sauvignon Blanc/Chardonnay
-- Loire, France 14/21/55

2022 Lotis "Las Brisas Vineyard" Vermentino
-- Sonoma County, California 18/27/72

2022 De Fermo Concrete Bianco Pecorino +
Chardonnay -- Abruzzo, Italy 15/23/62

50z/8.25 0z / Bottle

SKIN CONTACT

2022 Birichino Vin Gris Grenche/Carignan/
Mourvedre
-- Santa Cruz, California 13/20/56

2022 COS Pithos Bianco Grecanico
-- Sicily, Italy 17/26 /65

RED

2022 De Forville Barbera d’Alba
-- Piedmont, Italy 15/23/62
2022 Farm Cottage Santa Cruz
Mountains Pinot Noir
-- Santa Cruz AVA, California 17/ 26/ 68

2021 Etienne Becheras Syrah
-- N. Rhone, France 14/ 21 /59

NECRONIS $15

SPAGLIATO BIANCO
luxardo bitter bianco,
quina, prosecco

CLARA
tequila blanca,
luxardo bianco,

bordiga extra dry

SOLERA NEGRONI#
nolets gin, campari,
house vermouth blend

FUMO
mezcal, suze,
cocchi americano

HOUSE COCKTAILS $15

FROZEN BUBBLY SPRITZ
aperol, oj, ketel one peach
blossom, trebbiano, prosecco

FAR FROM THE TREE
gin, apple, manzanilla,
finocchietto

D.K. SPRITZ
“Chef Kinch’s Favorite Spritz”
campari, cucumber, ginger,
prosecco, spice

HOLY ROSSA
blanco tequila, amara rossa,
bay laurel, fresno pepper,

BAD N’ BOOZY
rye whiskey, cassis, rainwater
madeira, narini rabarbaro

NEBBIOLO OLD FASHION '
bourbon, amaro, bitters,
nebbiolo gomme

lime
*% Available to go
BEER & CIDER NON-ALCOHOLIC

Sante Adairius By-The-Sea 31 DAYS & 31 NIGHTS 10
Riviera Style Pilsner (4.7%) 10 gin tea, giffard apritivo, lemon, soda
There Does Not Exist Headsman COKE 4
West Coast IPA (6.66%) 10 DIET COKE 4
Etienne Dupont Normandy SPRITE A
Sparkling Cider (5.0%, 375ml bottle) 18

SEASONAL LEMONADE 7
Visitor non-Alc. Lager
(120z can) 8 ESPRESSO 4




