
 

lunch 
__________________________________________  

SALADS 

beets - 8.5 
roasted beets, hazelnuts, basil vinaigrette, pecorino 
 

roasted cauliflower - 8  
medjool dates, smoked trout, curry vinaigrette, parsley coulis 

 

 

also 

 

duck rilletes or  

chicken liver mousse - 9 

with house-made preserves, toasted sourdough, mustard  
 

Pig Platter (The Arnold Ziffel) - 12 
assortment of cured meats served with toasted sourdough 
 

castelvetrano olives - 6 
toasted marcona almonds, curry oil 

 

 

retail 

  

squeaky blend coffee - 12.99 lb 

blend of Sumatran, Kenyan & Yemen 
 

 

sandwiches 

hot pressed sandwiches 

 

croque monsieur - 8 
new potatoes, prosciutto, thyme béchamel, cave aged 
gruyere…Croque Madame?  add eggs for $2 
 
Duck Confit - 9 
macerated cherries, roasted onion, cherry mustard, fresh 
house-made mozzarella 
 
Lamb Reuben - 9 

1000 island, muenster, sauerkraut, on fresh baked rye 

 

Mundos torta - 8   
oven dried tomato, pasilla peppers, avocado, white bean 
spread, muenster, chili de arbol, squash blossom soufflé 
served with a cilantro crème fraiche 
 

 

cold sandwiches 

 

The natale - 9  
finnochiona, prosciutto, aged provolone, marinated  
peppers, basil, balsamico 
 

Pork n Beans - 8.5 

deviled prosciutto, favetta, shaved red onion, montegrappa  
 

tuna conserva - 9 

avocado, aioli, celery, parsley, pine nuts, capers 
 

The calabrese - 8.5 
mortadella, pecorino, house-made giardiniera, aioli 
 

roast pork - 8  
spicy apple and basil slaw, aioli 
 
 
 


