OENOTRI
LATE NIGHT MENU

BITES
ANTIPASTI
MIXED LETTUCES WITH MEYER LEMON VINAIGRETTE AND PARMIGIANO-REGGIANO
10.00
PANINO
WOOD OVEN ROASTED NIMAN RANCH SIRLOIN WITH CARAMELIZED ONIONS AND PARMIGIANO
10.00
PASTA
CRESTA DI GALLO WITH BRAISED JONES FARM RABBIT, CELERY LEAVES AND PARSLEY
16.00
PIZZA
MARGHERITA: MOZZARELLA DI BUFALA, SAN MARZANO TOMATO SAUCE AND OREGANO
13.50
PORK SAUSAGE WITH MOZZARELLA DI BUFALA, RED ONION, TOMATO AND WILD NETTLES
16.00
ROASTED SWEET POTATO WITH GORGONZOLA DOLCELATTE AND WILD ARUGULA
17.00
DESSERT
CHOCOLATE CORNETTI WITH CARAMEL AND CANDIED ALMONDS
9.00
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