
*Before consuming, these items may be undercooked.

unpasteurized milk may increase your risk of  foodborne illness.
          

*GIFT CARDS AVAILABLE*
Parties of  Eight or more are subject to an automatic 18% gratuity

SNACKS
MIXED OLIVES            $6
castelevano, picholine, mission, calamata
SEASONAL PICKELED VEGETABLES         $6
MIXED NUTS            $6
walnuts, almonds, pecans roasted & salted in house
PATE chicken Liver mousse with cornichons,                  $6
lavash & smoked sea salt
RAITA cucumbers, garlic, dill            $6
EGGPLANT DIP preserved lemon, yogurt           $6

                   

A BIT MORE SERIOUS STUFF
ZUCCHINI, SQUASH, EGGPLANT & GOAT CHEESE  $12
roasted zucchini, squash, eggplant on a tomato coulis,
topped with goat cheese basil & thyme
WARM LENTILS                    $12
cabbage, walnuts, barrel aged feta, preserved lemon
& garlic vinaigrette 
TUSCAN WHITE BEAN SOUP                          $13
coco beans, carrots, onions, oven dried tomatoes & duck confit                                       
* HAMACHI CRUDO                   $13
with beet puree, herb aioli citrus & micro greens            
DTR SALAD                      $11 
cucumbers, radish, tomato, grapes, mix greens, champagne
vinaigrette add chicken or shrimp + $6 or add scallops or steak + $9
BURRATA                           $15
fruit & nut log, mission fig compote, honey, pan roasted garlic         
NICOISE                          $16
poached tuna, mixed greens, tomatoes, haricot vert,
potatoes, olives, peppers, anchovies, aji dulce vinaigrette
        

  

                   

    

  

BRUSCHETTA
     

   

CLASSIC             $11
garlic rubbed toasted baguette, marinated tomato medley,
basil & balsamic reduction 
BABY OCTOPUS              $12
fennel, olives, San Marzano tomatoes

 

  PANINO
TRUFFLED CHEESE MELT                  $13            
apricot jam, triple cream brie, sottocenere, fontina, brie, 
white truffle butter & truffle oil
MUFFULETTA                $12
smoked speck, finocchiona, nduja, pickled peppers,
olive tapenade, provolone & arugala

       

             

       

 

           

FLAT BREAD
WILD MUSHROOM            $14
seasonal mushroom mix with mozzarella, fontina, black truffles
MOROCCO                    $12 
roasted eggplant, cauliflower, peppers, spicy house made
sausage & feta cheese

REALLY SERIOUS STUFF
SCALLOPS             $18
candied melon, cauliflower, petite crepes, saffron butter
RAVIOLI                   $16
house made ricotta, duck egg, brown butter & sage
ROASTED CHICKEN BREAST          $16
lentils, duck confit, oven dried tomatos, sherry consomme
PORK BELLY                   $16
unagi, Napa cabbage, pears, cilantro
BEEF TENDERLOIN                  $20
black garlic in an olive emulsion, mushroom demi-glaze
& quail egg 

           

           

           

           

   
         

   

   

CHEESE
COMBINAZONI served with house made bread & seasonal accoutrements 

Small  one cheese and one salumi         $20
Medium two cheeses and two salumi          $28
Large  three cheeses and three salumi           $40
Grande  four cheeses and four salumi          $50

SOFT AND SPREADABLE 
LA TUR, ITALY 
A soft ripened cheese in the Brie family made from cow, sheep,
and goat milk. It is creamy and fluffy with buttery, grassy, and
mushroom notes.

LA BONNE BRIE, FRANCE
A cow’s milk Brie with a creamy texture. With nutty, tangy,
garlic, and mushroom notes.

BUCHERON, USA
Two cheeses in one!  A dense center and gooey cream line rich
in flavor with discreet earthy undertones goats milk.

SEMI SOFT AND PLIABLE 
SOTTOCENERE, ITALY
Cow’s milk flecked with truffles, earthy, salty, & savory

DRUNKEN GOAT, ESP
sweet and smooth, delicately grapey, with a gentle, pliable
texture and mild fruity flavor

CRUCOLO, ITALY
Cow’s milk with a mild, buttery flavor with a slightly tangy
overtone. 

FIRM AND HARD 
ASIAGO FRESCA, USA
Cow’s milk with a creamy texture and delicate aroma. 

MIMOLETTE, FR
Cow’s milk with a sweet and nutty flavor.

PAŠKI SIR, CROATIA
From the Adriatic island of Pag, a sheep’s milk with saltiness
along with a distinct savory and aromatic herbal taste. Made
with the help of microbial rennet, thus making it a vegetarian
cheese.  +$3

SALUMI
PROSCIUTTO DI PARMA, ITALY 
Sea salt cured pork, aged 14- 30 months

SPECK, ITALY
naturally wood smoked  

CALABRESE, ITALY
zesty & spicy pork salumi

FINOCCHIONA, ITALY
rustic, soft pork 

BRESSOLA, IT
Air dried beef

SALAME ROSA, ITALY
pistachio flecked, soft & delicate

SMOKED SALMON, USA

 

*Please inform your DTR server of  any food allergies


