
CLASSIC BOLOGNESE 
housemade tagliatelle, braised veal, beef and  pork ragout  24

FOREST MUSHROOM RAVIOLI 
truffle pecorino, roasted root vegetables, mushroom thyme broth 24

SUMAC CRUSTED SALMON 
saffron risotto, broccoli rabe fritto misto, shellfish nage  27

PAN SEARED SEA SCALLOPS 
butternut squash puree, caramelized brussel sprouts, prosciutto crisps, maple beurre noisette  26

SNOEP WINKEL FARMS CHICKEN 
yukon gold whipped potatoes, sautéed swiss chard, apricot relish, rosemary jus  26

CRISPY LONG ISLAND DUCK BREAST 
Roasted garlic parsnip puree, black mission fig gastrique, spaghetti squash fritter  29

SKILLET SEARED PORK CHOP 
cornbread dressing, cranberry-apple chutney, collard greens 24

DRY AGED RIBEYE 
mom’s broccoli casserole, ginger beer battered onion rings  38

classic angus burger
boursin cheese, lettuce, onion confit, tomato marmalade, horseradish aioli   16

margarita housemade mozzarella, plum tomato sauce, basil, olive oil  11

SUMMER VEGETABLE PIE zucchini, squash, eggplant, fresh mozzarella, basil pesto 12

SOPRESSATA PIE sopressata, caramelized onions, apricot preserves, fontina cheese, white truffle oil  12

THE FIG PIZZETTA caramelized onions, goat cheese, white truffle oil, baby arugula salad  14

MAMA FRIS’ BROCCOLI RABE PIE toasted garlic, pepper flakes, fresh mozzarella, 
shaved pecorino, ricotta cheese  13

Salads
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BABY ARUGULA WATERMELON SALAD jicama, feta, naval orange, sunflower seeds, garden herb vinaigrette  12

THE WEDGE iceberg lettuce, applewood smoked bacon, aged cabot cheddar, tomatoes,
whole wheat croutons, point reyes blue cheese dressing  11 

 
BABY SPINACH & STRAWBERRY SALAD goat cheese, pecans, whole wheat croutons, 

pickled red onion, strawberry-lavender vinaigrette 12

CRISPY CALAMARI SALAD chicory, grape tomatoes, pickled vegetables, warm lemon-caper vinaigrette  12

Soba Noodle Salad mango, toasted cashews, golden raisins avocado, asian vegetable slaw, citrus vinaigrette  12

CHINESE STEAM BUNS duck cofit, pickled daikon radish, pomegranate sweet tea  12

crab beignets roasted corn & avocado salad, chipotle aioli  15

AHI TUNA TARTAR pickled ginger aioli, sweet potato chips  16

BAKED OYSTERS CASINO chorizo, lemon-parsley crust, roasted garlic butter  16

Appetizers

Pizzettas

Entrees

18% gratuity added to all parties of 6 or more  .  split plate fee: $6


