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available in bar
+ community areas only

3—6pm daily

drink
hoppy hour red/white 7.5
moretti draft 9.

seasonal sangria 7.

bar whim 8.
food

warm olive + peppadew pepper 4.

brussels sprouts ©.

parmesan fries O.
chef’s whim arancini 7.
chicken liver paté 7.
polenta + meathall 8

margherita pizza 12.
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ILY DEAL

3—6pm

monday
spaghetti + meatballs 12
meatball pizza 12.
giant meatball 7.

tuesday
burger + beer moretti draft 19.

wednesday
1/2 price polenta + ragu
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ricotta di bufala | calabrian chili + garlic + mozzarella + campari tomato 17.
margherita | san marzano tomato + house made mozzarella + basil 15.5

casalingo pepperoni + fennel sausage | mozzarella
+ peppadew pepper 17.5

lamb nduja sausage | rapini + roasted tomato + pecorino *+ provolone dulce
+ mint + parsley 17.5

mushroom + goat cheese | caramelized onion + truffle oil + fresh herb 17.

date + ricotta + bacon | almond + arugula + parmesan + balsamic* 17.

+ fennel sausage 2./ + farm egg 2.5/ + white anchovy 3./ + prosciutto 3.6

giant meatball 9.5

truffle parmesan fries 8.5

burnt brussels sprouts | ivan’'s hot sauce 9.

chicken liver paté | barolo soaked fig 9.5

roasted tomato focaccia | ocean butter 9.5

house made ricotta | stone fruit + basil oil 9.5

charred cauliflower | fennel + pine nut + golden raisin + mint + yogurt* 11,
fried squash blossoms | lemon ricotta + saffron aioli + chimichurri 14.5

tricolore salad | endive + pink rosa radicchio + baby gem + radish
+ parmigiano reggiano *+ lemon vinaigrette 12. / family style 28.

tuscan kale salad | sunflower seed + golden raisin + mint + ricotta salata
+ spiced buttermilk emulsion** 12, / family style 28

beet + citrus salad | mache + frisee + chili granola + labneh* 13.5
chopped salad | casalingo pepperoni + cucumber + green bean

+ tomato * provolone + pepperoncini + almond + dill

+ rosemary breadcrumb® 13.5 / Family style 31

burrata + tomato | hearts of palm + gaeta olive + watercress
+ buckwheat + toast 14.5

cheese *+ salumi platter | chef’s whim *+ seasonal accompaniments® 24
wagyu burger | taleggio + port wine onion + porcini aioli + fries** 19
polenta board | mascarpone polenta + chef’'s whim ragu 16.

baked fazzoletti | bolognese + parmesan + lemon ricotta 20.

rigatoni | eggplant caponata + baby zucchini + stracciatella + pesto
+ sourdough breadcrumb  19. / family style 48

pappardelle | short rib + cremini mushroom + carrot
+ parmesan 24. / Ffamily style 58

fhursdgy squid ink |inguine \ mussel + clam + shrimp + fennel sofrito + arrabiata 24.
any pizza 12.
sunda bread service only upon request / family style serves 3-' guests / daily deals not available

on holidays / *NUT ALLERGY / **these items are served raw or undercooked or may contain

no corkoge all doy for bottles
raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood,

urchased in our wine sho
P P shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain

medical conditions




