
 
 

 

 

 

Forni Brown & Welsh Mixed Greens   7  

Melon,  cucumber & soy vinaigret te  

 
Chil led Spring Pea  Soup   6  

Sweet  Pepper  Butter  

 
Sardines   10  

Fennel ,  onions ,  romesco  

 
Chil led Crab Salad   15  

Farro,  mango,  cuc umber  & wood roas ted asparagus  

 
Smoked Salmon Pierog i    10  

Watercress  salad  

 
Shrimp & Meatbal ls    15 

Gnocchi,  pancet ta ,  fava  beans ,  corn cream  

 
Stea med Mussels   12  

Corn,  fava beans & bacon  

 
Sea Scallops    17  

Gri ts ,  fava  beans ,  b lackberr ies  

 
To mbo Tuna   16  

Cherr ies,  sweet  potato ,  chipot le  & coconut l ime  sauce  

 
Vite llo  Tonnato    15  

Sweet  breads,  Spanish tuna ,  capers  & anchovies  

 
Quai l    15  

Peas,  carro ts,  mashed  po tatoes  & honey thyme chicken jus  

 
Forever Roasted Pork Shoulder   15  

Black bean t lacoyo,  cucumber rad ish salad  

 
Beef  Rib Eye    18  

Egg po ta to  sal ad,  spinach & portabel las  

 
La mb T Bone  22   

Arugula ,  dr ied figs,  p ine nuts,  feta  

 

 

 

 

Tasting Menus 
 

F o u r  C o u r s e    4 5  /  7 5  

 

F i v e  C o u r s e    6 0  /  1 0 0  

 

S i x  C o u r s e    7 5  /  1 2 5  

 

Vegetarian options are available upon request 

A gratuity of 20% will be added to groups of 6 or more 

Corkage is $15 per bottle  


