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Share & Graze

MARINATED OLIVES | $9
Cerignola. Castelvetrano.

PANISSE | $ 14
Chickpea Fritter. Honey-Herb Ricotta.

SMASHED PAPAS BRAVAS | $ 16
Paprika-Tomato Sauce.

Crispy Potatoes.

CASSOULET SALAD | $18

White Bean Cassoulet. Mixed Greens.
Seasonal Vegetables.

Verjus Vinaigrette.

FARMER'S BOARD | $26

Turmeric Hummus. Mushroom Paté.
Spiced Almonds. Crostini.

C&S Pickles & Preserves.

CHEESE BOARD | $28

Artisanal Cheese.

C&S Pickles & Preserves. Crostini.

CHARCUTERIE BOARD | $32

Artisanal Cured Meat.
C&S Duck Confit Rillette.
C&S Pickles & Preserves. Crostini.

Dessert
Ask for our daily specials.

Sandwiches

(Served with choice of side salad or smashed
papas bravas)

SALMON TARTINE | $22

Open Faced Sandwich. Arugula.
Crilled Artisan Bread.

Shaved Pecorino.

BBQ PORK BELLY SANDWICH | $24
Orange & Fennel Braised Pork Belly.
Pickled Red Onion. C&S Aioli.
Roasted Grape Mostarda. Arugula.
Brioche Bun.

KOREAN BULGOGI BURGER | $26

Soy & Sesame Marinated Beef Patty.
Brioche Bun. Miso Mayo. Jicama Slaw.
GCruyere.

Pizza
MARGHERITA | $19
Confit Tomatoes. Basil.

Fior di Latte Mozzarella.

FUNGHI | $24

Grilled Portobello Mushroom. Pistou.
Sun Dried Tomato. C&S Ricotta.

CARNE | $26

Soppressata. Caramelized Onion.
Confit Garlic. Fior di Latte Mozzarella.
Danish Bleu.

KOMBU-GARLIC OIL | $4.5

Chili. Kelp. Garlic.



