COLTIVARE

PIZZA & GARDEN

Friday January 26, 2024

SNACKS PIZZA
Roasted hazelnuts with thyme 5.5 Tomato, basil, mozzarella 14.5
Marinated olives 5.5 House pepperoni, tomato sauce, mozzarella, greens,
Focaccia, rosemary, sea salt 6.5 parmesan  19.5
» burrata 14 Chicken, prosciutto, fresh tomato, sage, saba 18.5
» salsa verde 6.5 @ Local mushrooms, taleggio, sauce bianco, scallions 19

Cannellini bean bruschetta, balsamic 7 Mozzarella, fresh ricotta, parmigiano reggiano, pt. reyes blue 17

Arancini, pine nuts, pecan gremolata 8 Brussels sprouts, sweet potato, Pure Luck goat cheese, shallot, capers 18

San Daniele prosciutto, parmigiano reggiano, *Shrimp, n’duja, winter greens, tomato sauce, black olives 26.5

extra virgin olive oil  12.75

Lemon ricotta, caramelized satsumas, backyard thyme, Additiansl ingredients

extra virgin olive oil 11.5 » Onions, peppers, chiles, garlic 1ea
» Olives, mushrooms, fresh tomato, pine nuts 3.25 ea

» Mozzarella, ricotta, goat cheese, feta, gouda, tallegio, parmesan,

SALADS anchovies, yard egg* 5 ea
Backyard lettuces, herbs, lemon, extra virgin oil 8 » Italian sausage, pancetta, pepperoni, n’duja, prosciutto, shrimp 6.5 ea
Oranges, meyer lemon, kumquat, grapefruit, garden greens, Gluten free dough available 8.5
walnuts, olives, champagne vinaigrette 14
Local carrots, radish, feta, Puglia lentils, vinaigrette 11 PASTA

Frisée, local pears, radicchio, shaved fennel, herbs, A o Do e NNl /#17.5

pecan-blue cheese vinaigrette 11 Rigatoni, mushroom fricassée, whipped ricotta 20
Pomodoro sauce, fresh basil, spaghetti, parmesan 13
SMALL PLATES Ricotta cavatelli, roasted carrots, almonds, carrot top pesto  21.5
: L \ Casarecce, oxtail, sugo, pearl onions 25
Rancho Gordo beans, roasted olives, garlic, pimentéon 8.5
. Linguine, colatura, garlic, parsley, chile flakes, breadcrumbs 18
7Grilled local cabbage, romesco, salsa verde, parmesan 12
Cauliflower, pine nuts, raisins 10
Mussels, garum, capers, garlic 16.5 ENTREES
*Chicken wings, chiles, lemon verbena, basil 13.5 King trumpet milanese, soft-poached egg, salsa verde, lemon 22
Meatballs, parmesan, tomato reduction, herbs 18.75
Whole b i | d dishes, local tards 36
SIDES ole branzino, meyer lemon, garden radishes, local mustards
*Wood grilled chicken, agrio dolce, pine nuts, pickled grapes 27.5
Crispy potatoes, pecorino, herbs 8 . . . . .
Braised duck leg, winter squash, dried plums, olives, duck jus 26
Sautéed backyard greens, anchovies, breadcrumbs 7.5

Winter squash, root vegetables, salsa verde 8

DESSERT

Roasted strawberry crostata, cream 11
Chocolate rum cake, pistachio buttercream, salted caramel ganache 11
Cider poached pears, sesame-candied pecans, whipped mascarpone 11

Citrus upside-down cake, blood orange coulis, rosemary 11

* indicates spicy @ contains nuts (not listed)

*Please inform your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



