SUMMER '23
SOMETHINGS

Cheese Board - CHEF'S SELECTION OF 4 CHEESES AND ACCOMPANIMENTS 23+
Charcuterie - CHEF'S SELECTION OF CURED MEATS AND ACCOMPANIMENTS 14
Roasted Pepper & Eggplant Zacusca- 60AT CHEESE SMEAR, CARROT, MINT

& PICKLED GOLDEN SULTANA SALAD, LAVASH 12

Artichoke Hummus - RED PEPPER GOAT CHEESE SPREAD, OLIVE TAPENADE, FIRE-
ROASTED NAAN 15w

Pommes Frites - GARLIC ATOLI 8 WV v

Charred Brussels Sprouts- D1JoN CREAM, LOCAL HONEY, PICKLED RED ONION,
PARMIGIANO-REGGIANO, CHIVE 12w

King Salmon Crudo - LEMON CURED, CORN FOAM, CALABRIAN CHILI 0IL,
SCALLION ASH, LAVASH 22

ROOTS & GREENS

> =0 ]pO

OOQO7 Salad- MIXED GREENS, BALSAMIC VINAIGRETTE, SEASONAL GARNISHES 10 Y o

Kale Caesar - SOURDOUGH CROUTONS, CHERRY PEPPERS, PARMIGIANO - REGGIANO, TOASTED
PISTACHIO, CAESAR DRESSING 13 A 4

Endive- BLUE CHEESE, FUJI APPLES, WALNUTS, BANYULS VINAGRETTE 13 W o

Blue Crab & Beet - HORSERADISH EMULSION, PICKLED RED ONION, HERB SALAD 20

FIRE - ROASTED

Spanish Meatballs - GRILLED SOURDOUGH, ALMOND & SULTANA GARNI 15
Artichoke Hearts - MANCHEGO, PANKO, LEMON-TARRAGON EMULSION 13 ¥

Burrata Toast- 6GRILLED SOURDOUGH, BASIL PESTO, RADISH, LEMON ZEST 18 v
BabyCarrots-SHEEP's MILK FETA, CHAMPAGNE VINAIGRETTE, CANDIED PISTACHIOS 10 fyt"

European Olives - LEnon, FENNEL, BLACK PEPPER 7 Y v
Smoked Sausage - CHARRED BREGENWURST, GEWURZTRAMINER-CARAWAY PICKLED CABBAGE, APPLE
CHUTNEY, APPLE CIDER GASTRIQUE, DUSSELDORF MUSTARD 24

Spanish Octopus - CHORIZO, WHITE BEANS, KALE, CHARRED RED ONION, HAZELNUT VINAIGRETTE 35 W

PROVISIONS

Snapper Amandine - PAN-SEARED GULF FISH, LEMON-ALMOND BROWN BUTTER, HARICOTS VERTS 36
Grilled Corvina - ToMATO RISOTTO, PROVENGAL VEGETABLES, LEMON AIOLI, BASIL PISTOU,
ESPELETTE 39 W

Sausage Cavatelli - 'Boozy P16' ITALIAN SAUSAGE, OVEN ROASTED TOMATOES, ENGLISH PEAS,
BASIL PESTO, PARMIGIANO-REGGIANO 29

Chicken Marsala - PORCINI RUBBED AIRLINE CHICKEN BREAST, ASIAGO DUMPLINGS, MAPLE BROOK
FARMS MUSHROOMS, BROCCOLINI, GREMOLATA, MARSALA REDUCTION 38 %

Pork Chop- 120z MAPLE-SMOKED PORK CHOP, GERMAN 'POTATO SALAD' PAVE, GRILLED STONE
FRUIT CHUTNEY, HARICOT VERTS, WHOLE GRAIN MUSTARD REDUCTION 36

HangerSteak-Soz, GARNET BEETS, PEA SHOOTS, CABERNET SAUVIGNON-SHALLOT VINAIGRETTE,
BLUE CHEESE CRUMBLE 37%&

New York Strip- 160z, 4-PEPPER RUBBED, CHARRED SCALLION SALSA VERDE, RED WINE BRAISED
PEARL ONIONS, BROCCOLINI, CRISPY YUKONS 69 W

OUR LOCAL PARTNERS
Greens - BRICK STREET FARMS - St Pete Sausage - BOOZY PIG - Tampa
Bread - JAMISON B BREADHOUSE - Tampa Honeycomb- GEM APIARIES - Tampa

*For your convenience, a 20% gratuity will be added to parties of 8 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses, especially if you have certain medical conditions





