
C o c kta i l s  2 0
SORRENTO SPRITZ

limoncello, vodka, lemon, thyme, soda

FORTUNELLA
rye, kumquat, cappelletti, Basil 

DRY NEGRONI
gin, campari, vermouth blend

FICO AVELLINO
rye, averna, vermouth, fig, bitters

Be e r
MENABREA italian amber ale 9

ALVARADO tropical ipa 12

BAREBOTTLE West Coast ipa  12 

ALMANAC TRUE KOLSCH draft  11

HALF ACRE “PONY” pilsner  12

BIRRA FRIULI Lager  11

w i n e s  by  t h e  g l a s s
SPUMANTE

Prima Pave Sparkling Pinot Grigio, Italy MV (Non-Alcoholic) .............................................. 16/80

Luigi Giordano Rosato Nebbiolo Brut, Langhe, Piedmont 2019 ............................................24/120

Le Marchesine ‘Audens’ Dosaggio Zero Franciacorta, Lombardy MV .................................... 18/90

Saetti Lambrusco Salomino, Santa Croce, Emilia-Romagna 2021 ......................................... 16/80

VINO BIANCO
Terenzuolo ‘Vigne Basse’ Vermentino, Tuscany 2022 ................................................................ 16/80

Markus Prackwieser GumpHof Sauvignon Blanc, Alto Adige 2021 ......................................... 18/90

Lioco ‘Lost Slough Vineyard’ Cortese, Clarksburg, California 2021  ................................... 19/95 

La Colombera ‘Derthona’ Timorasso, Colli Tortonesi 2021  .................................................. 18/90

Cirelli ‘Orange’ Trebbiano, Abruzzo 2023 (Skin Cointact) ..................................................... 16/80

ROSATO
Rocca di Montegrossi Rosato of Sangiovese, Tuscany 2022 .................................................. 16/80

VINO ROSSO
COS Frappato, Terre Siciliane 2022 (Serve Chilled) ................................................................. 17/85

Torre Mora ‘Ciura’ Nerello Mascalese, Mt. Etna, Sicily 2021  ................................................ 16/80

La Miraja Ruché di Castagnole Monferrato, Piedmont 2021 .................................................. 17/85

Bartolomeo ‘Altenasso’ Nebbiolo, Barolo, Piedmont 2018  ................................................... 25/125

Bolsignano Sangiovese, Brunello di Montalcino, Tuscany 2018 ............................................ 30/150

I Favati ‘Cretarossa’ Aglianico, Irpinia Campi Taurasini 2016  ................................................. 20/100

N /a  Be vs
KUMQUAT FIZZ 18

kumquat, citrus, basil, soda

AMARETTI SOUR  19
lyre’s amaretto, lemon, aquafaba

BALADIN COLA  8
Italian soda

NO-GRONI  19
giffard bitter, seedlip, black tea

ERDINGER  7 
n/a beer

LURISIA LIMONATA  7
sparkling lemon soda

RABARBARO SPRITZ
gin, rhubarb, zucca, soda

PALOMA SPRITZ
Tequila, luxardo, grapefruit, prosecco

L’ALCHEMISTA
mezcal, braulio, citrus, sage

FINOCCHIO MARTINI
vodka, Genziana, Fennel, Peppercorn



p i z z e

s e c o n di

p i at t i  g r a n di

SALSICCIA E FUNGHI  30 
San Marzano , Cremini Mushroom, 
Sausage, Calabrian Chili Bomba, 

Mozzarella
 

GENOA 30
Kale & Walnut Pesto, Potato, 

Leek, Fontina

ANANAS  29
San Marzano, Pineapple,  Red Onion, 
Calabrian Chili Bomba, Mozzarella

CALABRESE  33
‘Nduja, Burrata, Basil

MARGHERITA  28
San Marzano, Basil,

Mozzarella di Che Fico

ROSSA  26
San Marzano, Garlic, Oregano

SALAMI PICCANTE  30
San Marzano, Calabrian Salami, 

Provolone, Chili Honey

PRIMAVERA  30 
asparagus, ramps, fontina,

che fico mozzarella 

pa n e  &  S pu n t i n i

a n t i pa s t i
MOZZARELLA E CAVIALE  78 

Hand Pulled Mozzarella, 
1oz Golden Osetra Caviar

CHE FICO CHOPPED SALAD  28
Marin Roots Farm Lettuces, Finocchiona 
Salami, Provolone, Castelvetrano Olive, 

Pepperoncini, Chickpea, Red Wine Vinaigrette 

CARNE CRUDA  38 
Dry Aged Flannery Beef, Parmigiano 

Reggiano, Black Truffle

PROSCIUTTO DI SAN DANIELE  26

INSALATA CAESAR  28
Spring Lettuces, Anchovy, Green Garlic, 

24 Month Parmigiano, pangrattato

VONGOLE EN CROSTA  38
Washington Manila Clams, 
‘Nduja Butter, Pizza Crust

TONNO CRUDO  32
Tuna, Caper Berries, taggiasca aioli,

meyer lemon, focaccia

INSALATA AGRUMI  24
Winter Citrus, Fennel, 

Sour Orange Vinaigrette

CACIO E PEPE FRITTI 14
Crispy Fried Parmigiano Reggiano,

Black Pepper 

FOCACCIA  14
Rosemary, Marinara

GIARDINIERA  14
Oil and Vinegar Cured Market 

Vegetable  

MARINATED OLIVES  12
Citrus, Chili, Herbs

ZEPPOLE DI PISELLI 16
pea Fritter, mint aioli, pecorino

 
SUPPLI  14

Carnaroli Rice, Tomato, Fontina 

p r i m i

 GNOCCHI 32
Pomodoro, Ricotta, Basil

RADIATORI  32
Pomodoro, Calabrian Chili Bomba, 

Alexandre Dairy Cream, Vodka

CAVATELLI  38
Pork Sausage, Cavallo Nero Kale, 

Preserved Meyer Lemon

FUSILLI LUNGHI  29
Kale Pesto, Burrata, Lemon

MALLOREDDUS  36 
San Marzano,  Manila CLams, 

Ceci Beans, Pancetta

LASAGNA BOLOGNESE  36
Ragu, Bechamel, 

24 Month Parmigianno Reggiano

PAPPARDELLE  38
Lamb sugo, mint, 

24 Month Parmigianno Reggiano

AGNOLOTTI DAL PLIN 36
English Pea, Ricotta, Meyer Lemon

POLPO ARROSTO  48
Seared Octopus, Tomatillo Salsa Verde, 

Yukon Gold Potato, Mint, Basil, marjoram

BRACIOLE DI MAIALE  52 
Klingman Farms Pork Chop,

Butter Beans, Sweet Cherry Peppers

BAVETTE  48
12oz Niman Ranch Steak, Salmoriglio

Balsamic Onion Agrodolce   

MELANZANA  36 
Eggplant, Marinara, Mozzarella,  

Parmigiano Reggiano 

HALIBUT  46 
Brussels Sprouts, Baby Turnips, Romanesco,

Crunchy Foccacia, Taggiasca Olives

POLLO ARROSTO - ODE TO JW  68
Wood Fire Roasted Whole Chicken,  

Salsa Verde, Pan Drippings 
(please allow 60 minutes to prepare)

BISTECCA  195 
32oz American Wagyu Bone In Ribeye, 

Arugula, Aceto Balsamico 
(please allow 60 minutes to prepare)

PESCE  72  
Whole Wood Fire Roasted Branzino, 

Brassicas, Lemon

Pizza Additions:     Calabrian Chili Bomba +2      Arugula +5     Anchovy +5

C O N T OR N i
PATATE ARROSTO  14

Yukon Gold Potato, Confit Garlic, Oregano
wagyu beef tallow

POLENTA  12
Milled Heirloom Corn, Parmigiano Reggiano

TACCOLE  16
snap peas, Calabrian Chili, Pangrattato

ASPARAGI  18
Zuckerman Farm Asparagus, 

Meyer Lemon Aioli, Sicilian Olive Oil
All checks will include a 5% Business Fee to provide health benefits for our team. Thank 

you for dining with us and supporting the ideals and integrity that we all share.


