
DOUBLE DATE

a coastal italian dining experience

for the table

grilled octopus  � 26
romesco sauce

arancini� 24
saffron & pancetta rice, sugo di pomodoro,  
lemon & basil aioli, parmesan

whipped burrata� 16
pickled onion, campari tomato, 
herb focaccia

crispy cauliflower   � 15
fresno chile, cilantro, 
calabrian chile vinaigrette

heirloom cannellini bisque  � 17
poured tableside

crispy kale, chorizo

roasted & pickled local beets  � 16
citrus yogurt, puffed quinoa

wild arugula salad� 19
poached pear, gorgonzola,  
dried cherries, prosecco vinaigrette

from the land

veal chop milanese*� 49
fennel, capers, radish, lemon & basil aioli

lamb osso bucco� 51
date molasses, leek fondue, 
caramelized beets

14oz prime new york strip*� 68
aceto balsamico traditional di modena, 
gorgonzola, petite tomatoes, arugula

roasted jidori chicken  � 43
fennel pollen, citrus, aleppo pepper, herbs,  
eggplant caponata, jus lié



from the sea

pacific halibut� 51
roasted artichoke, local oyster mushroom, 
dill lemon sauce

roasted whole branzino  � 57
lemon herb sauce

bouillabaisse� 53
mixed seafood, saffron tomato broth, 
focaccia crostini

pasta & grains

campanelle al limone  � 33
meyer lemon, artichoke, asparagus, 
roasted tomato, pine nut

tuscan farrotto� 29
kale, garnet yam, pepitas, crispy shallots

cured pork bolognese� 36
pappardelle, pecorino romano, 
fennel, parsley

sides

charred broccolini   � 14
evoo, preserved lemon

poached asparagus   � 14
citrus, smoked chile

black truffle risotto� 19
double cream

fingerling potatoes� 16
duck fat, sea salt, rosemary, 
grated parmesan

local mushroom   � 14
shallot, black garlic

 gluten-friendly   vegan  
 contains nuts/peanuts   dairy-free  

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

please notify us of any food allergies.

a 20% service charge will be added to parties of 6 or more.




