
OENOTRI 

DINNER MENU

february 21

PIZZA

Served for the table

MIXED LETTUCES WITH MEYER LEMON

VINAIGRETTE AND PARMIGIANO-REGGIANO    

10.00

GREEN GARLIC VELLUTATA WITH ROASTED CARROTS,

FENNEL, CARNAVAL SQUASH AND TULLY DOLCI EGG

13.00

WATSON FARM SPRING LAMB LIVER AND ONIONS

WITH MARSALA, BALSAMICO AND WILD ARUGULA

14.00

WOOD OVEN ROASTED BRUSSELS SPROUTS WITH

SHERRY ALMOND VINAIGRETTE, ROASTED PANCETTA

AND PARMIGIANO-REGGIANO 

13.00

CRUDO: RAW RAZOR CLAMS, ALMONDS, PINK LADY

APPLES, MINT AND CAPERS

15.00

ANTIPASTI

MARGHERITA: MOZZARELLA DI BUFALA, SAN MARZANO TOMATO SAUCE AND OREGANO

13.50

ROASTED FENNEL, CAULIFLOWER, CHILI FLAKES, BAGNA CAUDA AND PECORINO ROMANO

15.00

ROASTED SWEET POTATO WITH GRILLED SPRING ONION, CREAM AND WILD ARUGULA

15.00

MERGUEZ LAMB SAUSAGE WITH CARAMELIZED RED ONIONS AND WOOD OVEN ROASTED BROCCOLI

16.00

PASTA

LUMACHE WITH HAZELNU, FAVA LEAF PESTO

AND PECORINO ROMANO

16.50

STROZZAPRETTI AL RAGU: WATSON FARM LAMB HEART

RAGU WITH PECORINO ROMANO

15.50

TAGLIATELLE WITH SMOKED STURGEON, GARLIC,

TOMATO, CAPERS AND GRILLED MEYER LEMON  

16.00

SPAGHETTI WITH RICOTTA, OREGANO 

AND FRIED CAPERS

16.00

WILD NETTLE CRESTA DI GALLO WITH

ROASTED CAULIFLOWER, CURANTS AND ANCHOVY

16.00

SecondI

PAN ROASTED QUINAULT RIVER STEELHEAD WITH CECI BEANS AND BRAISED SPRING ONIONS

28.00

BISTECCA ALLA PIZZAIOLA: NIMAN RANCH RIBEYE WITH SAN MARZANO TOMATO, OREGANO, WILD ARUGULA

AND PARMIGIANO-REGGIANO

28.00

BRAISED GUINEA HEN LEG ALLA CACCIATORE WITH FARRO, CASTELVETRANO OLIVES AND WILD ARUGULA

27.00

CONTORNI

BRAISED BRASSICAS WITH TOMATO, GARLIC AND CAPERS 

ROASTED BROCCOLI WITH PISTACHIO AND MINT

FRESH CENTRAL MILLS POLENTA   

WITH PARMIGIANO-REGGIANO  

WITH BELLWETHER FARMS CRESCENZA  

WITH GORGONZOLA DOLCELATTE

FOIE GRAS IN VASO

RABBIT CONSERVA WITH MEDJOOL DATES

OENOTRI GARDENS

TWENTY PERCENT GRATUITY MAY BE ADDED TO PARTIES OF SIX OR MORE

BREAD AVAILABLE UPON REQUEST

6.00

6.00

4.00

5.00

5.50

5.50

50.00

18.00

ADDITIONS

PANCETTA                           2.00

ANCHOVY                            2.00   

CALABRIAN CHILI               2.00


