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SMALL PLATES & SALADS
LOCAL MARKET SOUP

MARINATED OLIVES & ALMONDS

CHICKPEA FRIT TER
salsa verde

PICKLED VEGETABLES
rotating selection of  pickled vegetables, whipped ricotta, crostini

MIXED GREEN SAL AD 
strawberry, cucumber, radish, red onion, goat cheese, sherry mustard 
vinaigrette

CRISPY PORK BELLY BITES
sherry maple gastrique, brown butter celery root puree, 
marinated apples

SPANISH OCTOPUS
potato confit, paprika, smoked green olive puree

BUTIFARRA SAUSAGE
rosemary aioli, frisee, golden raisins, mustard seed

MEDITERRANEAN FL ATBREAD
salsa verde, potato confit, chopped olives, feta, preserved lemon

ARTISAN CHARCUTERIE & CHEESE BOARD
Chef ’s choice of  3 charcuterie and cheeses with accoutrement

PIZZA
PORK BELLY & ARUGUL A
roasted pork belly, red onion, sliced garlic, fontina

FOUR CHEESE & PESTO 
mozzarella, ricotta, fontina, parmesan, basil pesto

SAUSAGE & ONIONS 
housemade Italian sausage, green onion, garlic confit, ricotta, parmesan

MARGHERITA
red sauce, mozzarella, basil
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ENTREES
BABY KALE & CHICKEN SAL AD
avocado, farro, cucumber, squash, 100 clove garlic dressing

H&L BURGER 1 
half-pound grilled patty, molasses braised onions, gruyere, black pepper 
aioli, leaf  lettuce *add avocado $2, sunnyside egg $1, porchetta $3

FET TUCINE & CL AMS
Little Neck clams, white wine, butter, lemon, parsley

CAVATELLI  & MEATBALLS
kale & walnut pesto, crimini mushrooms

GRILLED TROUT
cous cous cucumber salad, radish, basil, dill creme fraiche

CHICKEN MIL ANESE
asparagus, chiogga beets, little gem, saffron aioli

GRILLED HANGER STEAK 
crispy potatoes, green garlic chimichurri, smoked onion jam

SIDES
GRILLED ASPARAGUS
parmesan, lemon, black pepper

ROSEMARY FOCACCIA 
whipped butter, sea salt

SMASHED POTATOES 
paprika spiced Yukon potatoes, saffron aioli

 

>>

Dinner Menu | Spring 2018

Sales Tax will be added to the price of all food and beverage items served.
Parties of 8 or more will be on one check and charged 18% gratuity plus tax.

1 Served raw or undercooked or contains raw or undercooked ingredients.                   
 2 Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness.


