
 

715 DINNER WEDNESDAY MAR 27 
  
SOUP & SALAD  
CAULIFLOWER SOUP olive oil & black pepper 7 cup 12 bowl  
CHOPPED SALAD winter greens, olivada, manchego, creamy garlic dressing, croutons 12 
715 GREEN SALAD two sisters greens, sherry vinaigrette, goat cheese, strawberry 12 
ARUGULA SALAD poached pear, manchego, beets, almond, balsamic vinaigrette 12 
add steak or shrimp to any salad $10  

 
 

SMALL PLATES  
  

FRENCH FRIES house cut, tossed with herb salt, served with aioli, truffle cream & ketchup 11 
OLIVES w/ citrus, herbs & red bell pepper 8 
HOUSE FOCACCIA rosemary, flake sea salt, garlic shallot oil, side of red sauce 9 
GARLIC PARM BAGUETTE wheatfields baguette, balsamic, olive oil, black pepper 9 - 
BRUSSELS almond ajo blanco, pickled raisin, crouton, goat cheese 11 
CAULIFLOWER ASADO roasted, w/ pomegranate, garlic aioli, quince, dukkah nut crunch 11  
WILD MUSHROOMS roasted garlic, herbs & chili flake 9 
GOAT CHEESE CROQUETTES truffle honey, aged balsamic aioli, herbs 12  
 

                                     
STEAK TARTARE black garlic aioli, artichoke ravigote, egg yolk, pickled peppadew drops 16 
CLASSIC MEATBALLS pork & beef, tomato sauce, parm 13  
DATES & CHORIZO red pepper-almond romesco, lemon zest, manchego 14 
FRIED LAMB PASTILLAS ground lamb, lentil, spices, almond romesco, herbs 12  - 
TUNA CRUDO horseradish yogurt, passionfruit mignonette, pomegranate 18 
SCALLOP SKEWER jamon wrapped w/ dates, garlic aioli, sherry caramel 11 
HACKELBACK CAVIAR* truffle cream, crispy capers, chives, chips 20 
SMOKED SALMON DIP deviled egg crème fraiche, cucumber w/ crisps 14 
GRILLED OCTOPUS cauliflower, labneh, salsa verde, manzanilla olives 21 
BOQUERONES pickled white anchovies, black pepper, olive, pimento 7     
SARDINES wild-caught, tinned, harissa butter, garlic aioli w/ crisps 9 
 
 

CHARCUTERIE & CHEESE  
JAMÓN DE CEBO IBERICO insanely good spanish ham – rich, bu ttery w/ picos 14 
IBERICO BELLOTA COPPA acorn-fed iberico – cured shoulder – nutty, juicy, tender w/ picos 12 
CHORIZO NAVARRE zesty salami – spicy, smoky undertone, paprika & garlic w/ picos 8  
IBERICO BELLOTA CHORIZO acorn-fed iberico salami – perfectly fatty, smoky w/ picos 12 - 
MANCHEGO w/ truffle honey – creamy yet firm, distinctive w/ crisps 5 
MAHON w/ quince jam – balanced, pronounced, sweet & salty w/ crisps 5 
QUESO DE VALDEON BLUE w/ nutella – intense, ugly, semi-soft, hints of chestnut w/ crisps 5 
 
 

PASTA 
SHRIMP SPAGHETTI harissa butter, garlic, brandy, lemon 34 
LUMACHE ALLA VODKA tomato vodka sauce, fresh basil & parm 27 add shrimp 9  
CRAB RAVIOLI mascarpone & ricotta pasta, butter-poached crab, cognac cream, herbs 34  
PENNE RAGU braised pork & beef, tomato sauce, butter, parm 26  
SMOKED PORK CANNELLONI fresh pasta, smoked pork, chicken, bechamel, cheese 25 
LASAGNA BOLOGNESE braised pork & beef, béchamel, tomato, parm 29  
SPAGHETTI & MEATBALLS red sauce, pork & beef meatballs, basil, parm 26 
 
 

ENTREES  
PAN ROASTED SALMON* spaghetti squash, shallot beurre blanc, caviar, polenta, grapes 37 
GRILLED LAMB* (NZ, halal) pomegranate molasses, harissa crème & dukkah 31 
CHICKEN PARM breaded & fried w/ crispy goat cheese risotto, pomodoro sauce, pesto & parm 37 
PORK SCHNITZEL crispy pork cutlet, spaetzle, sauerkraut, sautéed kale, apple mostarda 34 

FILET* 8oz, crispy potato pavé, worcestershire aioli, tomato peppadew salad 55  
THE RIBEYE* two pounds, with a side of fries 77  

Executive Chef: Kelly Conwell 
Sous Chef: Nick Haley 

*consuming undercooked or raw meat, poultry, seafood or eggs can 
increase the risk of foodborne illness. 
Not every ingredient is listed-please notify server of allergies 
gluten-free fusilli pasta can be substituted  

 & 

Some new wines we haven’t fit on the list yet 
 

2019 Cliff Lede Stags Leap District Cabernet, Napa 189 
2019 Keenan Cabernet, Napa 159 
2021 Caterwaul Sonoma Cabernet 115 
2019 Scribe Atlas Cabernet, Napa 179 
2019 MY Cabernet, Oakville, Limited Select, Napa 179 
2021 Becklyn Cellars Cabernet, Napa 169 
 

2018 Ciacci Piccolomini Brunello, Tuscany 159 
2019 LaRagnaie Brunello, Tuscany 179 
2019 Parusso Peramando Barolo, Piedmont 159 
2018 Tommasi Amarone Classico, Veneto 179 
2018 Brotte Les Hauts de Barville Chateauneuf-du-Pape, Rhone 115 
2019 Chateau Gloria Saint-Julien Bordeaux 189 
 


