
OENOTRI 
dINNER MENU

APRIL 20
PIZZA

Served for the STONEY

MIXED LETTUCES WITH MEYER LEMON VINAIGRETTE 
AND PARMIGIANO-REGGIANO 

12.00
ASPARAGUS AND SNAP PEA ARANCINI 

WITH HAZELNUTS, FROMAGE BLANC AND FRISEE
14.00

NIMAN RANCH BEEF CARPACCIO WITH 
WILD WATERCRESS AND CAPERS 

14.00
ROASTED BEETS WITH BIANCO MANGIARE,

SHAVED FENNEL AND BLOOD ORANGE 
14.00

ARUGULA WITH GARLIC SHERRY VINAIGRETTE, 
STRAWBERRIES, HAZELNUTS AND RICOTTA SALATA

13.00

ANTIPASTI

MARGHERITA: SAN MARZANO TOMATO, FIOR DI LATTE AND BASIL
18.00

GIARDINO: CREMA, PROVOLONE, SNAP PEAS, ZUCKERMAN FARMS ASPARAGUS AND PICKLED RAMPS
21.00

CIPOLLA: SAN MARZANO TOMATO, FIOR DI LATTE, CARAMELIZED RED ONION, HOT PEPPER AND ARUGULA
20.00

PANNA: CREMA, PARMIGIANO-REGGIANO, TALEGGIO, FINGERLING POTATOES, LEEKS,
BLACK PEPPER AND PARSLEY

22.00

PASTA
CRESTA DI GALLO WITH GREEN GARLIC PESTO,

MEYER LEMON, PINE NUTS
AND PARMIGIANO-REGGIANO

19.50
TORCHIO WITH SMOKED HAM, CREMA, GARLIC,

MEYER LEMON, OREGANO, FAVA BEANS,
PARMIGIANO AND PARSLEY

23.00
FIDEI ALLA ARABBIATTA: SAN MARZANO TOMATO,

HOT PEPPER AND PANGRATTATO
19.50

CAVATAPPI WITH SMOKED TROUT, LEEKS, CREMA,
MEYER LEMON AND PARSLEY

22.00
BUCATINI AL POLPETTE: SAN MARZANO TOMATO,

ONIONS, GARLIC AND PARMIGIANO-REGGIANO
23.00

SECONDI
STEELHEAD WITH CAULIFLOWER PASSATO, SHAVED FENNEL, BLOOMSDALE SPINACH,

ROASTED SPRING ONIONS AND LEMON AGRUMATO
34.00

WATSON FARM LAMB SPEZZATINO WITH HEN OF THE WOODS MUSHROOMS,
ENGLISH PEAS AND POLENTA

28.00
STONE VALLEY FARM PORK CHOP WITH ROASTED FINGERLING POTATOES, 

CAVOLO NERO, GREEN GARLIC AND SABA
36.00

CONTORNI
GRILLED ASPARAGUS WITH 25 YEAR AGED BALSAMICO
STONE VALLEY FARM PORK FACE FRIES WITH CALABRIAN MAIONESE
FRESH CENTRAL MILLS POLENTA

WITH PARMIGIANO-REGGIANO
WITH BELLWETHER FARMS CRESCENZA
WITH GORGONZOLA DOLCELATTE

OENOTRI GARDENS
WATER AND BREAD AVAILABLE UPON REQUEST

TWENTY PERCENT GRATUITY MAY BE ADDED TO PARTIES OF SIX OR MORE
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

11.00
9.00
7.00
7.50
7.50
8.50

ADDITIONS
ANCHOVIES                    3.00     SAUSAGE            4.00                                                    
ARUGULA                       3.00     PANCETTA           4.00
CALABRIAN CHILI          4.00     PORCHETTA        4.00


