
          \PIZZA 
VODKA PIE                                21 
vodka sauce, bianco dinapoli tomatoes, young 
mozzarella, basil, olive oil, smoked salt 

CLASSIC                                  22 
ezzo pepperoni, mozzarella, hot honey, bianco 

dinapoli tomatoes 

SAUSAGE & PEPPERS                        22 
fennel sausage, pepperoncini, rapini, 
caramelized onions, confit garlic, lemon, olive 
oil 

TRUFFLE FUNGHI                           22 
roasted local mushrooms, caramelized onions, 
roasted garlic, rosemary & thyme, mozzarella & 
goat’s cheese, truffle aioli, browne manor sprouts 

BEE STING                                22 
nduja, pepperoncini, basil, farm honey, 
mozzarella, fennel pollen, bianco dinapoli 
tomatoes 

SPICY ALOHA                              22 
capocollo, guanciale, smoked pineapple, pickled 
jalapeno, roasted poblano, bianco dinapoli 
tomatoes, mozzarella, hot honey 

VEGAN                            20 
artichoke hearts, kalamata olives, rapini, grape 
tomatoes, red onion, confit garlic, bianco 
dinapoli tomatoes 

DIPPING SAUCE                           2.5 
\creamy garlic & herb \spicy chilli crisp 
\basil lemon  \dill sauce 

     \TREATS 
CRÈME BRÛLÉE                              10 

ask your server for today’s crème brûlée 
feature! 

       \PLATES 
CONFIT DUCK WINGS                       19 
maple soy glaze, chili crisp aioli, scallion, 
cilantro, crispy bits 

BEEF CHEEK & FOIE GRAS TERRINE          22 
truffle, fig & marsala jam, triple crunch, 
pickles, crostini 

BLOOD SAUSAGE CROQUETTES                17 
black pudding, potatoes, smoked apple butter, 
ramp puree 

LEEK GALETTES                           18 
manchego, puff pastry, butter 

MUSHROOM TOAST             18 
local mushrooms, grilled focaccia, grana 
padano custard 

SPICY WARM OLIVES      13 
orange, rosemary, fennel, almonds, chilies, 
garlic, vodka  

SALT COD FRITTERS                       17 
potatoes, leeks, sauce gribiche 

CACIO E PEPE ARANCINI                   19 
carnaroli rice, mascarpone, taleggio, truffle 
peppercorn aioli, fried parsley 

BURRATA                                 22 
prosciutto, marsala & fig jam, salted walnuts, 
pickled grapes, aged balsamic, grilled 
sourdough focaccia 

SPROUTS & SPECK                         18 
fried brussels sprouts, crispy speck, smoked 
carrot & maple purée, toasted seeds, 
gingerbread gin gastrique, sweety drop 
peppers, pickled chilies 

CHARCUTERIE BOARD                       24 
mix of house cured meats & accoutrement PROST! 

ps. 18% auto-gratuity will be applied to all groups of 8 
or more


