TUESDAY DINNER MAY 30 2023 Executive Chef Kelly Conwell

HOUSE FOCACCIA rosemary, flake sea salt, garlic shallot oil, side of red sauce 9

GARLIC PARM BAGUETTE wheatfields baguette, balsamic, olive ail, black pepper 8
CRISPY PARMESAN GNOCCHETTI red sauce, paprika aioli 9

SPANISH SARDINES wild-caught, tinned, olive tapenade, harissa butter, garlic aioli 9
MARINATED OLIVES citrus, herbs & red bell pepper 7

ARNOT-ROBERTS 2022 ROSE

Vibrant & Aromatic & Cute
california 14 gls 56 btl

MEATBALLS pork & beef, tomato sauce, parm..five per order 12

LAMB MEATBALLS moroccan-style w/ labneh, grilled house flatbread, agrodolce 14

FRENCH FRIES house cut, herb salt, aioli*, truffle cream, ketchup 1

CHORIZO DATES red pepper & almond romesco, lemon zest, manchego 13

BRUSSELS SPROUTS caesar vinaigrette, croutons, parm, herbs 13

HACKLEBACK CAVIAR* truffle cream, fried shallots, chives, chips 20

GOAT CHEESE CROQUETTES truffie honey, aged balsamic aioli, herbs 12

GRILLED LAMB LOLLIPOPS* (Nz, halal) pomegranate molasses, harissa créme & dukkah 24
WARM TOMATO TART pesto ricotta, marinated tomato salad 11

PROSCIUTTO DI PARMA & WHIPPED GOAT CHEESE olive tapenade, chili honey, pistachio 18

CAULIFLOWER SOUP extra virgin olive oil, black pepper 7 cup 12 bow

715 GREEN SALAD two sisters greens, sherry vinaigrette, goat cheese, radish 12

STRAWBERRY SALAD iocal arugula, mandarins, balsamic vin, gouda, hazelnuts 12

ROMAINE WEDGE creamy italian, parm, red onion, peppadew, tapenade 12

BIG SALAD choose steak* or shrimp w/ blue cheese, red onion, red wine vinaigrette 24

FATTOUSH SALAD smoked salmon, romaine, cuke, tomato, red onion, radish & focaccia crisps w/
lemon-balsamic vinaigrette & fresh mint 24

FILET* 80z, crispy potato pavé, worcestershire aioli, tomato peppadew salad 52

THE RIBEYE™ two-pound, side of fries 77

SALMON* crab & spinach pearl couscous, italian artichoke, creamy piccata sauce, almond 36
PORK SCHNITZEL crispy pork cutlet, kiise spaetzle, sauerkraut, sautéed kale, apple mostarda 33
VEAL PARMESAN red sauce, parm, spicy greens w/ tomato & peppadew, gnocchi gratin 36

PENNE RAGU braised pork & beef, tomato sauce, butter, parm 25

CRAB RAVIOLI mascarpone & ricotta filled pasta, b utter-poached crab, cognac cream, herbs 32
SHRIMP SPAGHETTI harissa butter, garlic, brandy, lemon 33

LASAGNA BOLOGNESE braised pork & beef, béchamel, tomato, parm 26

LUMACHE ALLA VODKA tomato vodka sauce, fresh basil & parm 25 add shrimp 8
SPAGHETTI & MEATBALLS red sauce, pork & beef meatballs, basil, parm 24

BAKED EGGPLANT ROLLATINI three cheeses, spinach, fresh pasta, red sauce, chili flake 26

wine corkage fee is $50 per 750ml

*consuming undercooked or raw meat, poultry, seafood or eggs
canincrease the risk of foodborne illness.

Not every ingredient s listed. please notify server of allergies

gluten free fusilli pasta can be substituted for spaghetti, penne or lumache

FISH & CHIPS

buttermilk fried skatewing, remoulade,
lemon parm frites 26
TORTELLONI FRA DIAVOLO
fresh pasta filled with goat cheese,
scallop, lobster, shrimp, spicy red sauce 28

BONE-IN PRIME FILET

(140z) green peppercorn cognac cream,
fries & greens 68

BURRATA & APRICOT

grilled apricots, pickled cherries,
sourdough cracker, everything almonds 16

GARLIC PARM EDAMAME
chili oil & herbs 7
WARM TIRAMISU SOUFFLE

dark chocolate, boozy cream, cacao nibs 13

SLUSHIES
Painkiller

RUM, COCONUT, ORANGE, PINEAPPLE 11

NON-ALCOHOLIC 9 (ADD VODKA $4)

MARGARITA CRUSH

excellia blanc tequila, lime,
strawberry, basil, agave 12

RIPTIDE

boomsma jonge genever, solerno,
strawberry, lime, pineapple foam 10

BLANC NEGRONI

suze, g vine floraison gin,
la quintinye blanc vermouth,
orange bitters 10




COCKTAILS

fresh & lively
BOUJEE

(low ABV or non-alcoholic)
dry rosé, hibiscus tea, pink peppercorn, lemon, egg white 11

POINT BREAK

(spirited or non-alcoholic)
tito’s, citrus cordial, coconut, basil, fizz 13

FORMER SPY

tito's, limoncello, lavender, lemon 13

UP THE ANTE
(low ABV)
flor de cana, velvet falernum, aloe, mint, cucumber, lime 15

BASIL RICKEY

cucumber-fennel infused beefeater, basil, lavender, lime 13

GREEN LINE

pepper infused tito's, cucumber, mint, honey, lime 13

bright & confident
ABSINTHE FRAPPE

plymouth, flor de cana, absinthe, mint, lime 15

RUM & SHRUB

(spirited or non-alcoholic)
neisson rhum agricole, carrot-ginger-dill shrub 14

BENEFIT OF THE DOUBT

(non-alcoholic)
pentire seaward, lyre’s italian orange, ghia, orange flower water 13

PHONY NEGRONI

(non-alcoholic)
from st. agrestis in brooklyn, very cute 200ml bottle 12

CLEAR CONSCIENCE

vodka, campari, citrus cordial, orange bitters, saline 14

WINE BY THE GLASS s e SPaRKg

Perelada Cava nv Spain 11| 44 +RosEg
Castell de Sant Pau Sparkling Rosé Nv Spain 12 | 48
Chateau Montaud Rosé 2020 Provence 11| 44

Caymus Cabernet Sauvignon 2020 Napa 45| 180
Luke Cabernet Sauvignon 2018 Wash 16 | 64
Banshee Pinot Noir 2019 California 15 | 60

Vinyes Ocults Malbec 2019 Mendoza 14| 56
Vifia Real Crianza Rioja 2016 Spain 12| 48 ED
The Fableist Merlot 2021 Paso Robles 14 | 56

Villa Sopita Sangiovese 2018 Italy 10 | 40
Castellani Chianti Classico Riserva 2016 Tuscany 14|56

Cakebread Chardonnay 2020 Napa 25| 99

Rimbert Blanc Bino Unoaked Chardonnay Nv Languedoc 13|52
Mount Fishtail Sauvignon Blanc 2021New Zealand 12 | 48

Muga White Rioja 2021 Spain 13|52

Von Winning Riesling 2019 Germany 12 | 48

La Cafia Albarifio 2021 Spain 14 | 56 WH ITES
Villa Fassini White Blend 2021 Italy 10 | 40

Leitz Sparkling Rosé, Germany (2somi can) 12 AvcokioL
Leitz Sparkling Riesling, Germany (2somican) 12~ p€E

robust & honest

BABY SNAKE
(spirited or low ABV)
spicy j. rieger whiskey, fino sherry, tomatillo, lime 11

CLASSIC MARGARITA

camarena reposado, lime, agave, salt rim 13

MISO ROAD

rum, miso, ginger, lime, lemon tonic, cynar float 11

MAPLE OLD FASHIONED

four roses, maple, bitters, orange 15

THE 715 MANHATTAN

rittenhouse rye, lustau rojo vermut, bitters, luxardo cherry 14

$25 RED WINES $25 WHITE WINES

Esprit de Fonrozay, Bordeaux Les Allies Brut Sparkling, France
Fontella Chianti, Tuscany La Vieille Ferme Rosé, France
Sur de los Andes Malbec, Argentina Spinelli Pinot Grigio, Italy
Spinelli Montepulciano D'Abruzzo, Italy Biagio Moscato d'Asti, Italy
Scarpetta Frico Rosso, Tuscany Mapreco Vinho Verde, Portugal
Patamar Red Blend, Portugal Kuranui Sauv Blanc, NZ

Flaco Tempranillo, Spain
full wine list available

COFFEE TEA SODA BEER

San Pellegrino 1L 7

Orange Cream Soda 5 Michelob Ultra 6
Vanilla+Lavender Cream Soda 5 Boulevard Tank 7 8
Luxardo Cherry Coke 5 Boulevard Single-Wide IPA 6
Luxardo Cherry Shirley Temple 5 Boulevard Wheat 6

Strawberry Cream Soda 5
Harney & Sons Bottled Iced Tea 4
Ginger Beer 4

Coke, Diet Coke, Sprite, Orange 4

Free State Ad Astra | Copperhead 6
Estrella Damm 6
Estrella Damm Daura (GF) 6

! Peroni 6

Ginger Ale 4 . -
Coffee: J§S Moka Java 4 Miller High Life Can 3.5
Espresso / Americano 4 Heineken 0.0 [Non-Alcoholic) 6
Caffe Latte | Cappuccino 5 Athletic Run Wild IPA [Non-Alcoholic) 6

Mocha / Chai Latte 5

Mightly Leaf Hot Tea 4




