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GF

Our menu is designed using sustainable locally sourced ingredients. Prices do not include tax.
Please inform your server of any allergies or food sensitivities, as we may make further 

accommodations to ensure dish accessibility.

FORNO FOCACCIA | 15
Mozzarella, Grano Padano, chili garlic herb spice, 

olive oil + red wine gastrique

GOAT CHEESE BOURSIN | 16
Fine herb + garlic spread, naan, crispy bread 

add extra naan | 4

BURRATA | 19.5
Lemon olive oil, strawberry + fennel spread, crispy bread

MARINATED OLIVES | 13
Lemon zest, rosemary, thyme

Chef’s selection of meats + cheeses, house mustard, pickles, 
spiced honey, crispy bread, candied nuts

      CHARCUTERIE + CHEESE | 35

small plates
Available  11am - 4pm

| Gluten Free VG| Vegetarian
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