
T h a n k s g i v i n g  2 02 4

 Dinner 11/28/24
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

PIZZAS

margherita  mozzarella, passata, basil + espelette  22  add ‘nduja  +3

sausage + kale  young pecorino, stracciatella + parmigiano  26

bianca  roasted garlic, mozzarella + scamorza  21

ONE

beef tartare*  gochujang, puffed wild rice + grilled bread  22

little gem salad  avocado, cucumber, ricotta salata + walnut vinaigrette  20

burrata  seasonal stone fruits, marinated tomatoes + basil salsa verde  22

crispy duck wings  olive oil + yuzu kosho  23

TWO

bucatini cacio e pepe  pecorino romano + black pepper  23

spaghetti al limone  pepperoncino + grana padano  24

pappardelle  spicy sausage ragù, kale + parmigiano  27

THREE

seared faroe island salmon*  tomato succotash, cranberry beans + red watercress  38

angus skirt steak*  black garlic, romesco + bunching onions  42

roasted beef short rib for two  celery, walnuts + castelvetrano olives  96

VEGETABLES

roasted eggplant agrodolce  garlic labne  14

roasted cauliflower  salsa verde + crispy shallots  14

crispy sweet potatoes and brussels sprouts  whipped feta  14
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