
 
  
 
 
 
 
 
 
 
  

 
 
 
                                                    
                 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 

 
 

LITTLEBARSNACKS 
Brussel Sprout Frittata 5. 
Marinated Mushrooms 5. 

Orangey Beets 4. 
Pickled Veggies 5. 
Smokey Almonds 4. 
White Anchovies 5. 
Marinated Olives 5. 

 
  

 
 

salads. salads. salads. 
Arugula, Parmesan, Balsamic 8. 

Calamari, Smoked Chick Peas, Olives, Celery, Lemon 11. 

Frisée, Crispy Duck Confit, Gorgonzola, Shallots 11. 

Pear & Pecorino, Escarole, Walnuts 9. 

Farro, Brussel Sprout Leaves, Celery Root, Leek, Herbs 9. 
 
 
 
 
 
 
 
 
 
 
 
 

 

FRIEDSTUFF 
Sage Leaves with Lamb Sausage 9. 

Red Wine, Oxtail Risotto Balls 8. 

Beet, Gorgonzola Risotto Balls 7. 

Saucy Mozzarella Balls 6.  

Funky Beef Balls 7. 

Baccalà Balls 8. 
 
 
 
 
 
 
 
 

TerroirSandwiches! 
Meatball 11. 

Veal & Peppers 12. 

Duck Prosciutto Mushrooms, Stinky Cheese 11.   

Roast Pork Rapini, Garlic Aioli 11. 

Eggplant Grilled Radicchio, Basil, Mozzarella 10.   

Speck and Fontina house mustard 10. 
 
 
 
 
 
 

Cool Stuff You Must Eat: 
Ribollita cabbage, white bean, parmesan 7. 

Yoshi’s Fried Chicken 9. 
Bev’s Famous Pork Blade Steak 18. 

“Thin Steak” Dry-aged Creekstone Beef 20. 
Veal and Ricotta Meatballs 17. 

 

 

YES! WE HAVE CHEESE & CHARCUTERIE  
(see back cover) 

 

Bisforbruschetta 
Tomato, Basil, Egg 7. 
Ricotta, Fingerling 7. 

Fett’unta, 2009 Primo Olio 4. 
Tonnato, Celery 7. 

Chicken Liver 7. 
Whipped Lardo 6. 
Bone Marrow 10. 

 

 

 
 
 
 
 
 
 
 



 

         

 saycheese 
Smoked Ricotta Marcelli Formaggi, Abruzzo, Italy Raw Sheep cold-smoked with juniper wood $7 

Haystack Peak Haystack Mountain Goat Dairy, Colorado Pasteurized Goat creamy edge chalky center $6 

Brie Fermier Jouvence, France Raw Cow hand-made, creamy, hazelnut delicousness $6 

Malvarosa Valencia, Spain Pasteurized Sheep Like Manchego But Better $6 

Ewephoria Gouda Holland, Nord Friesland Pasteurized Sheep Nutty Love with Butterscotch $5 

 Salva Cremasco Lombardy, Italy Raw Cow Grassy with a touch of forest $5  

Clothbound Cheddar Cabot, Vermont Raw Cow barely legal $5 

Bayley Hazen Jasper Hill, Vermont Raw Cow creamy & grassy blue $6 

Fourme d’Ambert Auvergne, France Pasteurized Cow the Romans enjoyed this with Mulsum $6 

  

 



 

 

 

 

 

 

 

 terroircharcuterie 
 

Country Pork Terrine 4.     Berkshire Lonza 6.     Salmetto Piccante 5. 
Coppa Americana 5.             Salami Nostrano 5.    Mortadella 4.            
Prosciutto di Parma 5.                                          Wild Boar Cacciatorini 7.                                               
                                              
                           

     Assortment24. 

 

 

Sugargivesyouenergy 
Panna Cotta & Grappa-Soaked Cherries 6. 

Chocolate Budino + Candied Hazelnuts 6. 

Cannoli with Orange Ricotta 6. 

 

NOT INTO READING A MENU? 
  

Just put your ass in the seat 
And let us feed you  

 

In crafting a tasting / experience / life-changing moment for you,  
our servers will evaluate / consider all pertinent info, feed it into our 

iPAD (which is running ms. pac man) and then deliver a massive 
journey of culinary delights. 

 

*not for control freaks* 
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