lunch

@

assorted seasonal pickles with dill 4
poblano pozole soup with queso fresco & lime 8
romaine hearts salad with aged pecorino & tarragon-garlic dressing 9
“macaroni salad” with pinenuts, parsley & lebni dressing 8
grilled green cabbage with coriander leaf, almond & salbitxada 7
watermelon & orange salad with cilantro, lime & chile dressing 9
eggplant marinara sandwich with jersey ricotta 9
prosciutto sandwich with fresh mozzarella & basil pesto 11

salami sandwich with spicy coppa, mortadella & salami 12

crispy pork belly sandwich with pickle salad & garlic aioli 12

©

hand torn pasta with tomato sauce, pecorino & fried egg 13
braised beef paleron with cream of wheat, kumquats & red wine 19

brick roasted mussels with basil, house made sriracha & french feta 16

*no substitutions or modifications & ingredients may change due to market availability



