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Warm dates, nduja, olive oil, sea salt   
Croquetas, serrano ham, Spanish paprika 

Dukka spiced nuts, Turkish apricot 
Pickled shrimp, olive, boquerones, pickled okra 

Beignet, mortadella, fontina fonduta, Calabrian hot honey  
Smoked eggplant, piquillo pepper, anchovy, baguette  
 

Spinach, grilled lemon vinaigrette, panisse, pecorino, saba 

Beets, grilled peaches, pickled blackberries, pistachio, campari, taleggio  
Heirloom tomatoes, tonnato, charred green beans, olives, crispy fingerling potato 

 

Spaghetti, summer squash, burrata, basil, charred romesco 

Lasagna, octopus bolognese, chorizo, whipped ricotta  
Mafaldine, sweet corn, NC crab, pink peppercorn, thai basil  
Agnolotti, butter beans, mascarpone, black pepper, parmesan 
Campanelle, passata di pomodoro, fennel sausage, aged pecorino  
 

Chicken milanese, soprosetta, manchego, grilled broccoli salsa verde 

Twice-cooked pork shoulder, roasted red pepper, fennel, aged provolone 

Grilled NC fish, smoked tomato gazpacho, crispy okra 

Ribeye, giardiniera, castelvetrano olive, pickled pepper 

 

 


