SMALL PLATES

served cicchetti style for sharing

CRISPY CAULIFLOWER fried green onion, 11
garlic aioli, house peppadew hot sauce

PATATAS BRAVAS fingerling potato, rosemary, 9
lime, salt, garlic aioli, brava oio%

PARISIAN GNOCCHI garden herbs, 11
white wine, garlic

QUESO FUNDIDO wild mushroom, truffle, 15
pumpkin seed, sourdough toast

FRIED BURRATA local orange honey, 15
roasted grapes, sourdough toast

FLASH FRIED PEPPERS lime, sea salt, 9
la fira olive ol

CHICKEN CROQUETTAS bechamel, 9

smoked gouda, smoked paprika,
garlic aioli, brava aioli

BC LAMB MEATBALLS spiced yogurt, 12
jalapeno mint chimichurri

CHICKEN WINGS jalapeno mint chimichurri 11
-or- house peppadew hot sauce

MUSSELS & CHORIZO hope ranch mussels, 16

chorizo, sherry, garden herbs, sourdough toast
CRAB LASAGNA smoked gouda, bechemel, herbs 14
WILD MUSHROOM TOAST truffle cream, 19

manchego, baguette, fried farm egg

WHOLE PACIFIC RED SHRIMP Iemon, sea salt,

smoked paprika, garden herbs
FRIED PICKLES house buttermilk dill dipping sauce 9

18

FRIED OKRA house buttermilk dill dipping sauce 9
GREENS
add chicken 5 / shrimp 9 / steak 9
LOCAL GREENS parmesan, 9

anchovy vinaigretts, seasonal local greens

DOMENICA FARMS CAPRESE fresh mozzarellg, 13
beefsteak and heirloom cherry tomatoes, torn basil,
balsamic reduction, la fira olive ol

MEDITERRANEAN tri-colored peppers, tomatoes, 14
feta, green beans, artichoke hearts, olives, croutons,
oregano vinaigrette

BLT WEDGE iceburg lettuce, homeade pancetta bits, 14
house ranch, tomato, farm farm egg
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SANDWICHES

served with fries, greens salad,
or farm cooked vegetables

FRIED CATFISH BOCADILLO tomato, arugula,

house peppadew hot sauce

BAR CICCHETTI BURGER chorizo-beef burger,
smoked gouda, tomato, arugula, avocado puree,
garlic aioli, brioche bun

CHEESE BURGER AMERICANA garlic aioli,
caramelized onion, american cheese, pickle,
shredded lettuce, tomato, brioche bun

WILD MUSHROOM ‘BURGER’

wild mushroom and goat cheese ‘burger, garlic aioli,

arugula, tomato, brioche bun

CHICKEN VEGGIE NAAN grilled chicken, romesco,

artichoke, wild mushroom, roasted red pepper, naan

OPEN-FACED STEAK shaved ribeye, blue cheese,

13

14

16

caramelized pepper + onion, olive relish, provolone, naan

FOCACCIAS

roman style pizzas

PEPPERONI mozzarellg, provolone, basil, tomato sugo

HOT ITALIAN SAUSAGE provolone, mozzarellg,

roasted red peppers, caramelized onion, sugo

CAPRICCIOSA artichoke, mushroom, olives,

provolone, mozzarella, garlic oil, tomato sugo

FOR THE TABLE

served with fries, greens salad,
or farm cooked vegetables

NICHIYOBI AKAUSHI STEAK sea salt caramel
WHOLE ROASTED CHICKEN Ia fira olive oil,

sea salt, fried garden herbs

FRIED CATFISH PLATTER crab fritters,

peppadew hot sauce, lemon caper tartar

HERITAGE PORK SHANK lamb marguez,

spicy wild boar sausage

DESSERTS
SELECTION GELATI

please ask your server for our current selection

CAST-IRON COOKIE SUNDAE

caramel, vanilla gelati

FLOURLESS CHOCOLATE TORTE

blackberry reduction

CINNAMON ROLL BREAD PUDDING

currants, bourbon sauce, vanilla gelato
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