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BAG E L S

S A L A D S  &  B OW L S

S A N D W I C H E S

PA STA

B R U N C H

S M A L L  P L AT E S
Whipped Ricotta 20
Extra Virgin Olive Oil, Wild Fennel Pollen, Focaccia

Wild Mushrooms 20
Trumpet, Shiitake, Cremini, Tamari, Balsamic, Spinach

Tuna Crudo* 29
Avocado, Calabrian Chili, Cilantro

Scrambled Eggs 15
Micro Salad, Sourdough

Avocado Toast 19
Sourdough, Avocado, Aleppo, Poached Egg

Buttermilk Pancakes 14
Blueberry Conserva, Maple Syrup

Freshly baked on-site by our friends from ‘Popup Bagels’

White Fish 18
Tomato, Chili Crunch

Smoked Salmon Lox 24
Crème Fraiche, Scallions, Tomato, Capers, Dill

Tuscan Kale Caesar* 22
Garlic-Anchovy Dressing, Lemon, Parmesan, Breadcrumbs

Little Gems 21
Artichoke, Za’atar, Herbs, Cucumber, Lemon-Yogurt, Pine Nuts

Harvest Grains 22
Farro, Zucchini Scapece, Spring Vegetables

Add Chicken 10
Add Shrimp 12

Spicy Chicken 19
Purple Cabbage Slaw, Calabrian Chili Aioli, Pickles

Moby’s Smashed Burger 24
Relish Mayo, Marinated Onions, Alpha Tolman Cheese

Spaghetti 33
Shrimp, White Wine, Garlic, Lemon, Tomato, Parsley, Pangrattato

Orechiette 32
Fennel Sausage, Broccoli Rabe, Aleppo Pepper, Grana Padano

20% auto-gratuity will be added to all parties of 8 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. Please alert your server of any food allergies.

P I Z Z A
Margherita 26
Pomodoro, Mozzarella, Basil

Salmon Lox 29
Mascarpone Cream, Red Onion, Everything Bagel

Soppressata 29
Pork Salumi, Pomodoro, Mozzarella, Hot HoneyS I D E S

Fries 9
Parmesan, Garlic

Bacon 12
3 Thick Strips, Maple


