
S A L U M I     2 7

pancetta, calabrian chili, san marza-
no, broccolini, ricotta 

A M B E R J A C K  C R U D O     2 2

mandarin, carrot, blood orange,                   
lemon drop chili

V E A L  C A R N E  C R U D A     2 3

black garlic aioli, pepita salsa macha,    
crispy potato                    

G R E E N  G A R L I C  A R A N C I N I      1 9

artichoke fonduta, spring allium

S P A G H E T T I  A L L A  C H I T A R R A      3 5

dungeness crab, beet, calçot, miso 

D U C K  C A S O N C E L L I       3 3

arrowhead cabbage, blood orange, 
cauliflower, pinenuts

O R E G A N O  F A R F A L L E      3 4

veal & prosciutto polpettine, treviso, 
parmigiano reggiano

F U N G H I      2 8

maitake mushroom, treccione, 
mustard greens, honey

S O U R D O U G H  P A N S O T T I      3 0

collard green, salsa di noci, nettles

T A L E G G I O  S C A R P I N O C C      2 9

parmigiano reggiano, aceto balsamico
                                             

B L A C K  T R U M P E T  C A M P A N E L L E    3 2

yellowfoot, lacinato kale, caciotti

T O D A Y ’ S  R I C O T T A     1 4  

honeycomb, sicilian olive oil,                      
sourdough tigelle

L I T T L E  G E M  S A L A D     1 7

pistachio, fennel, avacado, fermented 
green garlic, herbs

C H A R R E D  C A U L I F L O W E R      1 8

point reyes toma, spring onion,             
miso bagna cauda, pangrattato

P I Z Z A

P A S TA

J O S E Y  B A K E R  S O U R D O U G H     8
parmigiano reggiano cultured butter 

B R E A D

F L O U R + W A T E R  P A S T A                                          

C O O K B O O K

3 5

1% charge is added to
contribute to Zero Foodprint

6.5% charge is added to cover San Francisco
restaurant mandate charge

* The consumption of raw or 
undercooked meat, poultry, shellfish 

or eggs may increase your risk of 
food-borne illness

M T .  L A S S E N  T R O U T       4 4

fava leaf, caper, salmoriglio, lambrusco

D U C K  B R E A S T       4 7

celery root, pomelo, �isée, pistachio 

E N T R E E

T O  S TA R T


