SNacCckKs

FRIED OLIVES
anchovy filled spanish olive

SOUP OF THE DAY
chef’s daily selection

BRESAOLA
parmigiano reggiano, wild arugula, fried capers

OCTOPUS CARPACCIO

castelvetrano olive relish, peach, frisée & fennel salad

FRITTO MISTO

shrimp, seasonal vegetable medley, lemon aiolt

BURRATA CAPRESE
early girl tomato, wild arugula, pesto, pine nut
add prosciutto di parma  +5

CALAMARI

[fried calamari, marinara

MOULES FRITES
mussels, shoestring fries, white wine, garlic, € shallot

TRUFFLE STEAK TARTAR

truffle paste, caper, mustard, cornichon, &€ pane carasan

SalLtabs

BEET SALAD
baby spinach, roasted beet, gorgonzola dolce,
candied walnut, € sherry vinaigrette

LITTLE GEMS
baby gem lettuce, green goddess dressing, avocado,
radish, €9 crouton

CHICORIES
radicchio, frisée, peach, toasted hazelnut,
& balsamic vinaigrette

10

10

15

19

16

17

17

18

19

14

15

14

HanbDmMabDe PaAasTa

RAVIOLI € PESTO
handmade ricotta lemon-filled pasta, pesto genovese,
cherry tomato, € parmigiano reggiano

CAMPANELLE BOLOGNESE
beef ragu, horseradish cream, parmigiano reggiano

LINGUINI FRUTTIDI MARE
salmon, squid, mussel, shrimp, caper, tomato sauce, € basil

ORECCHIETTE

mild italian sausage, broccoli rabe, spicy chili flakes

PAPPARDELLE €2 OXTAIL RAGU
6 hour nebbiolo braised oxtail, pecorino sardo

BUTTERNUT SQUASH RISOTTO

carnaroli rice, Mascarpone, parmigiano reggiano, &7 sage

gluten free pasta is available upon request

WOODFIrebD PIZZa

MARGHERITA
san marzano tomato sauce, fresh mogzarella, basil
Add on
sausage S  pepperoni 4 prosciutto 6
speck S burrata 6 bresaola S
MORTADELLA
burrata, pistachio, wild arngula
WILD MUSHROOM

fontina valle d'aosta, fresh thyme, gremolata,
tartuflanghe white truffle oil from alba

ITALIAN SAUSAGE
San marzano tomato sauce, scamorza, fresh oregano

summer 2025

21

23

30

25

26

27

20

26

25

24

mains
VEGETABLE TAGINE
chickpea, local vegetables, fregola, € dill yogurt

BRANZINO
whole mediterranean seabass, wild arugula € fennel salad

CRISPY FRIED CHICKEN
snap pea-radish slaw, jalapeno vinaigrette, cilantro

LAMB SHANK

potato purée, rainbow chard, red wine jus, gremolata

12 0z. SPICED NY STEAK
grilled broceoli di ciccio, roasted potato, herb butter

sibDes
SHOESTRING FRIES

rustic sauce

BROCCOLI DI CICCIO
lemon, marash pepper

SNAP PEA-RADISH SLAW
Jalapeno vinaigrette, cilantro

FREGOLA

sardinian pasta, corn, calabrian pepper

COMPLIMeNTary FocaccClia ls avalLaBLe UPON reauesT.
*The consumption of raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of food-born illness.

*5% will be added for SF employer mandates, including health care security ordinance, sick days, SF minimum wage ordinance.
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BRUNCH
AVOCADO TOAST 16

SNacCckKs

FRIED OLIVES 10
anchovy filled spanish olive multigrain sourdough, avocado, 2 poached eggs,
marash pepper, € side salad add prosciutto  +5
SOUP OF THE DAY 10
chef’s daily selection OMELETTE 15
fontina cheese, wild mushroom, spinach, zucchini,
BRESAOLA 15 home-fries, € aioli
parmigiano reggiano, wild arugula, fried capers
THE RUSTIC POUTINE 19
OCTOPUS CARPACCIO 19 shoestring fries, parmigiano reggiano, braised oxtail,
castelvetrano olive relish, peach, frisée & fennel salad €7 sour cream
FRITTO MISTO 16 BREAKFAST BURRITO 16
shrimp, seasonal vegetable medley, aioli scrambled egg, italian sausage, fontina, tomatillo salsa,
CALAMARI 17 sour cream, home-fries, € aioli add avocado  +3
fried calamari, marinara LTALIAN SANDO 17
BURRATA CAPRESE 17 prosciutto san daniele, burrata, tomato,

early girl tomato, wild arugula, pesto, pine nut
add prosciutto di parma  +5

MOULES FRITES 18
mussels, shoestring fries, white wine, garlic, € shallot

house-made bread, €7 side salad

FRIED CHICKEN SANDO 17
creamy coleslaw, spicy calabrian chilz, brioche bun,
shoestring fries, € ranch aioli

BREAKFAST PIZZA 25
SsaLabs mozzarella, speck, wild mushroom, egg, € arugula
LITTLE GEMS 15 FRENCH TOAST 15

baby gem lettuce, green goddess dressing, avocado,
radish, €5 crouton

italian panettone, créme chantilly, fresh fruit, € pistachio

add chicken +5  add shrimp +6  add salmon +8
BRUNCH DRINKS Ti
BEET SALAD 14 /
baby spinach, roasted beet, gorgonzola dolce, MIMOSA / BELLINI 11740
candied walnut, € sherry vinaigrette
BOTTOMLESS MIMOSA / BELLINI (perperson) 35
BLOODY MARY L

summer 2025

WOODFIrebp PlZzZza

MARGHERITA
san marzano tomato sauce, fresh mogzarella, basil
Add on
sausage S  pepperont 4 prosciutto 6
speck S burrata 6 bresaola S
MORTADELLA

burrata, pistachio, wild arugula

HanbmMabe PasTa

LINGUINI FRUTTI DI MARE
salmon, squid, mussel, shrimp, caper, tomato sauce, € basil

CAMPANELLE BOLOGNESE
beef ragn, horseradish cream, parmigiano reggiano

gluten free pasta is available upon request

mains

VEGETABLE TAGINE
chickpea, local vegetables, fregola, € dill yogurt

BRANZINO
whole mediterranean seabass, wild arngula, € fennel salad

12 0z. SPICED NY STEAK
grilled broccoli di ciccio, roasted potato, herb butter
add 2 fried eggs  +6

siIDbDes
FRENCH FRIES
the rustic sauce
BROCCOLI DI CICCIO

lemon, marash pepper

20

24

30

23

27

33

39

11

13

COMPLIMeNTary FocaccClia ls availLaBLe UPON reauesT.
*The consumption of raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of food-born illness.

*5% will be added for SF employer mandates, including health care security ordinance, sick days, SF minimum wage ordinance.



wines BYy THe GgLaAss

Sparkling & Rosé & Orange

NV Chenin Blanc Blend, M. Bonnamy Crémant de Loire, Brut, Loire
20 Nerello Mascalese, I Suoli Piripicchio, Rosé Sparkling, Brut Nature, Sicily
24 Pinot Noir (Rosé), Scribe Winery ‘Estate’, Sonoma Valley
22 Macabeu Blend (Orange), Rosalia Molina ‘4 Pisos’, Manchuela

White

22 Riesling, Selbach ‘Incline’, Mosel

22 Jacquere, Romain Chamiot Apremont, Savoie

24 Sauvignon, Bortolusso, Friuli-Venezia Giulia

23 Ribolla Gialla, I Clivi ‘A Tessa’, Friuli-Venezia Giulia

20 Chardonnay, St. Innocent ‘Freedom Hill Vineyard’, Willamette Valley
23 Chenin Blanc, Leo Steen Wines ‘Peaberry’, Mendocino County:

Red

23 Gamay, Frangois Chidaine Touraine Rouge, Loire
23 Pineau d’Aunis, Les Athletes du Vin, Loire

23 Vino ‘Tavola Rustica’ Nero d’Avola, Broc Cellars,
Fox Hill Vineyard, Mendocino

22 Nebbiolo, Boniperti ‘CArLiN’, Colline Novaresi, Piemonte
24 Pinot Noir, Dunites ‘Cuvée Ella’, San Luis Obispo Coast

17 Aglianico, I Favati Irpinia Campi Taurasini ‘Cretarossa’, Campania
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APEeriTIF & COCKTall & SPriTZ

Cabellas Fino Sherry 7
Atxa Vino Vermouth Bianco 8
Berto Vermouth Rosso 8
Wine-Based Negroni / Sbagliato 11/13
Soju Espresso Martini 14
White Korean 12
Beer &
Trumer Pilsner (120z) 7
Fort Point Yuzu KSA (160z) 12
Birra Friuli Amber Ale (110z) 8
Best Day K6lsch NON-ALC (120z) 7

Veso Strawberry Solstice Spritz

Rue de Réve Orange Cardamom Spritz
Hugo Spritz

Atxa Vino Vermouth Bianco Spritz
Berto Vermouth Rosso Spritz

Venetian Spritz

ciber

Henhouse Stoked! Hazy Pale Ale (120z)
Founders Breakfast Stout (120z)
Hanabi Lager Han4 Pilsner (500ml)
Fort Point Super Natural Cider (160z)

NON-alLC & SODa

Fiuggi Still/Sparkling Water (750ml)

Orange Juice, Coca Cola/Diet/Zero, Sprite, Ginger Ale, Lemonade, Iced Tea

Lurisia Chinotto / A Siciliana Aranciata Rossa (Blood Orange)
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SPARKLING

23 Lambrusco, Villa di Corlo Lambrusco Grasparossa di Castelvetro, Emilia-Romagna 48
19 Frappato, COS Spumante Metodo Classico, Extra Brut, Sicily 120
22 Chardonnay/Pinot Noir, Cruse Wine Co. Demo Series ‘Reserve Cask’, California 140
20 Chardonnay, Domaine de la Renardi¢re Crémant du Jura, Brut, Jura 89
NV Pinot Noir/Chardonnay, Vilmart & Cie Champagne Grande Réserve, Brut (375ml) 55
NV Pinot Meunier, Christophe Mignon Champagne, ADN de Meunier, Brut Nature 150
NV Chardonnay, Pierre Péters Grand Cru Champagne, Cuvée de Réserve, Blanc de Blancs, Brut 180
NV Chardonnay, Veuve Fourny et Fils 1er Cru Chamagne, Blanc de Blancs, Extra Brut 130
NV Pinot Noir Blend, Marc Hébrart ler Cru Champagne, Cuvée Sélection, Brut 135
12 Pinot Noir, Paul Clouet Bouzy Grand Cru Champagne, Blanc de Noirs, Brut 190
16 Chardonnay, R.H. Coutier Pierre Aux Larrons Champagne, Blanc de Blancs, Extra Brut 260
WHITE
United States
23 Arneis, Broc Cellars, Fox Hill Vineyard, Mendocino 72
15 Chardonnay, Easkoot Cellars ‘Scuttlebutt’, Devil’s Gulch Vineyard, Marin County 78
23 Chardonnay, Peay Vineyards West Sonoma Coast, Sonoma County 93
21 Chardonnay, Matthiasson ‘Linda Vista Vineyard’, Oak Knoll, Napa Valley 96
23 Sauvignon Blanc, Lieu Dit, Santa Ynez Valley 69
22 Savagnin Blend, Iruai White Wine ‘Shasta-Cascade’, America 68
22 Edelzwicker, Aita White Blend, Columbia River Gorge, Washington 85
Italy
16 Chardonnay, Kante ‘La Bora di Kante’, Friuli-Venezia Giulia 140
21 Sauvignon, Niedrist ‘Porphyr & Kalk’, Stidtirol, Alto Adige 105
23 Pinot Bianco, Erste & Neue Stidtirol, Alto Adige 58
22 Kerner, Manni Néssing Siidtirol Eisacktaler, Alto Adige 70
22 Garganega Blend, Corte Mainente Bianco Veronese, Veneto 72
21 ‘Trebbiano d’Abruzzo, Amorotti, Abruzzo 135
07 Trebbiano d’Abruzzo, Emidio Pepe Colli Aprutini, Abruzzo 400
22 Greco di Tufo, I Favati, “Terrantica’, Campania 68
22 Fiano, Ciro Picariello ‘Irpinia’, Campania 69
23 Vermentino di Gallura, Piero Mancini, Sardegna 54
France
18 Sauvignon Blanc, Domaine Didier Dagueneau ‘Blanc Etc’, Loire 255
21 Chenin Blanc Blend, Mosse ‘La Joute’, Vin de France, Loire 95
18 Chenin Blanc, Domaine du Collier Saumur Blanc, Loire 195
17 Savagnin, Domaine de la Renardiere Les Terasses Ouillé Arbois-Pupillin, Jura 128
19 Savagnin, Francois Rousset-Martin Cotes du Jura ‘Balanoz’, Jura 175
19 Savagnin, Jean Frangois Ganevat Cotes du Jura ‘Sous la Roche’, Jura 275
09 Ugni Blanc, Chiteau Tour Blanc Vielles Vignes, Armagnac 78
22 Chardonnay, Domaine Moreau-Naudet Chablis, Burgundy 130
22 Chardonnay, Domaine Gaélle & Jérome Meunier, Puligny-Montrachet, Burgundy 180
21 Chardonnay, Domaine de Montille ‘Clos de Chateau’, Bourg Blanc, Burgundy 112
22 Clairette/Roussanne/Grenache Blanc, Clos Roquete Chiteauneuf-du-Pape, Rhone 140
Other
23 Albarino, Bodegas Albamar, Rias Baixas, Spain 72
22 Listan Blanco Blend, Envinate Taganan Blanco, Canary Islands, Spain 125
22 Griiner Veltliner, Zahel Original Eigenbau, Vienna, Austria 69
21 Grauburgunder, Seckinger Vom Kalkstein, Pfalz, Germany 68
20 Riesling Spitlese, Selbach-Oster, Mosel, Germany 80

22 Riesling Trocken, Dénnhoft Tonschiefer, Nahe, Germany 85
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ROSE

Gamay, Dominique Piron Rosé, Beaujolais

Mouvedre Blend, Domaine Ray-Jane Bandol Rosé, Provence

Sangiovese, Querceto di Castellina ‘Furtivo’ Rosato Toscana, Tuscany
Aglianico/Piedirosso, Marisa Cuomo Costa d’Amalfi Rosato, Campania
Aglianico, Luigi Tecce ‘Calipso’, Campania

Hondarribi Beltza, Altxor Getariako Txakolina Rosat, Basque Country, Spain

Castelao, Vitor Claro Dominé ‘Caparide’, Carcavelos, Portugal

ORANGE

Sivi Pinot (Pinot Gris), Kabaj, Goriska Brda, Slovenia

Gewiirztraminer, Domaine Trapet ‘Ambre’, Alsace
Friulano/Malvasia/Chardonnay, Damijan Podversic Kaplja, Friuli Venezia
Timorasso, Vigneti Massa 'Derthona’, Piemonte

Guarnaccia, Giuseppe Calabrese 'Vadduna Longa' Calabria Bianco, Calabria
Grecanico, COS Pithos Bianco, Terre Siciliane IGT, Sicily

RED

United States

22
23

Brachetto, Idlewild Wines, Fox Hill Vineyard, Mendocino

Pinot Noir, Scribe Winery ‘Carneros’, Sonoma Valley

14/15 Merlot Blend, Cain Vineyard&Winery ‘NV15 Cain Cuvée’, Saint Helena, Napa Valley
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19

Italy

23
17
20
18
13
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19
21
21

Syrah, Sky Vineyards, Mt. Veeder, Napa Valley
Cabernet Sauvignon, Ridge Vineyards ‘Estate’, Santa Cruz Mountains

Cabernet Franc, Idiot’s Grace Vineyard ‘Estate Grown’, Columbia Gorge, Oregon

Schiava, Weingut Niklas Schiava, Alto Adige

Corvina Blend, Giuseppe Quintarelli Rosso ‘Ca’del Merlo’, Veneto
Barbera d‘Alba Superiore, Podere Ruggeri Corsini ‘Armujan’, Piemonte
Nebbiolo, Giacomo Fenocchio Barolo ‘Bussia’, Piemonte

Nebbiolo, Cantina Del Pino Barbaresco ‘Albesani’, Piemonte

Rossese, Durin Riviera Ligure di Ponente, Liguria

Sangiovese, Bolsignano Brunello di Montalcino, Tuscany

Sangiovese Blend, Paolo Bea Umbria Rosso ‘San Valentino’, Umbria
Aglianico, Luigi Tecce ‘Satyricon’, Campania

Cannonau, Deperu Holler ‘Oberaia’, Sardegna

France

18
22
23
23
22
20
21
18
20
14

Spain

22
22
73
11

Cabernet Franc, Clos Rougeard Saumur Champigny ‘Les Clos’, Loire

Grolleau Blend, Mosse ‘Bisou’, Vin de France, Loire

Poulsard, Domaine Courbet Cotes du Jura, Jura

Trousseau, Michel Gahier ‘Le Clousot’, Jura

Pinot Noir, Patrice Rion Bourgogne Rouge, Burgundy

Pinot Noir, Domaine Follin-Arbelet Aloxe-Corton, Burgundy

Gamay, Jean Foillard Morgon ‘Cuvée Corcelette’, Beaujolais

Merlot/Cabernet Franc, Chateau Belles-Graves Lalande-de-Pomerol, Bordeaux

Syrah, Vincent Paris Cornas, Granit 30, Rhéne

Grenache Blend, Domaine du Vieux Télégraphe Chiteauneuf-du-Pape ‘La Crau’, Rhone

Mencia, Quinta do Estranxeiro Ribeira Sacra ‘O Estranxeiro’, Ribeira Sacra
Garnacha, Bodegas Sentencia ‘Lluvia’, Valencia
Tempranillo Blend, Federico Paternina ‘Ollauri’ Rioja Vino de Crianza, Rioja

Tempranillo Blend, Lépez de Heredia Vina Tondonia Rioja Reserva, Rioja
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110
80
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