
Antipasti BURRATA  HEIRLOOM TOMATO, WATERMELON RADISH, TODAY’S JAM, GRILLED BREAD 13 

FOCACCIA  CALIFORNIA EXTRA VIRGIN OLIVE OIL AGED BALSAMIC 8 

SAVOCA GREEN SALAD  KUMQUAT, PERSIMMON, CUCUMBER, RADISH, WALNUT, LIME VINAIGRETTE  14 

BABY GEM AVOCADO CAESAR  CRISPY CHICKPEAS, PARMIGIANO REGGIANO  15 

ROASTED BEET SALAD  SHAVED PARMESAN, HEIRLOOM TOMATO, CUCUMBER,  
BALSAMIC VINAGRETTE 18 

GRILLED OCTOPUS  PATATE CROCCANTI, SALSA VERDE, CRUSHED PINE NUTS, PASSIONFRUIT 20 

Pastas RIGATONI BOLOGNESE  PARMIGIANO REGGIANO  25 

BUCATINI CARBONARA  PANCETTA AFFUMICATA, PECORINO ROMANO, SPLIT PEA 22 

AGNOLOTTI   ACORN SQUASH, SAGE BUTTER, GOAT CHEESE, QUINCE  28 

CAVATELLI   ROCK SHRIMP, VODKA SAUCE, BREAD CRUMB 28 

CRAB CANNELLONI  CORN, PINE NUTS, LOCAL HERBS, BECHEMEL 38  

Pizza MARGHERITA SAN MARZANO TOMATO, FRESH MOZZARELLA, BASIL 20 

PROSCIUTTO MOZZARELLA, PEPPERONCINI, MIZUNA, PARMESANO REGGIANO 22 

BLANCA FONTINA, SCAMORZA, PARMESANO REGGIANO, WHITE BALSAMIC 20 

GIARDINO FONTINA, ROASTED GARLIC, BALSAMIC ONION, ROASTED MUSHROOM, OREGANO 22 

SALCHICHA ROASTED PEPPERS, MOZZARELLA, OREGANO 24 

Piatto Principale SEA URCHIN RISSOTO UNI, OYSTER MUSHROOM, FENNEL 35 

SEARED BRANZINO  WHITE BEAN RAGU, ENDIVE, CALIFORNIA CITRUS 29 

ROASTED CHICKEN  BRAISED ESCAROLE, KERN RIDGE ROOT VEGETABLES, PAN DRIPPINGS   28 

RACK OF LAMB CECE SUCCOTASH, PISTACHIO GREMOLATA, CAULIFLOWER PUREE,  
SWEET VERMOUTH REDUCTION 60 

ORA KING SALMON WINTER SQUASH, TOASTED FARRO, FAGIOLI VERDE, SOFRITO 38  

BEEF TENDERLOIN  MASH POTATO, RAINBOW CHARD, PAN DRIPPINGS 65 

Giardino ASPARGUS PECORINO ROMANO, FRESH CITRUS 14  

CHARRED BROCCOLINI LEMON VINAIGRETTE, WALNUT 13 

ROASTED THUMBALINA CARROTS LOCAL HERBS 14 

MASHED POTATOES 12 

Formaggio WHIPPED CALIFORNIA GOAT CHEESE TODAY’S JAM, FRESH FRUIT, GRILLED BREAD 10 

MT TAM CALIFORNIA BRIE TODAY’S JAM, FRESH FRUIT, GRILLED BREAD 12 

AGED CHEDDAR TODAY’S JAM, FRESH FRUIT, GRILLED BREAD 12 

3 cheeses | 22 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

20% STAFF CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE IMIT 3 CREDIT CARDS PER TABLE. 
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