ANTIPASTI E INSALATE

MARINATED OLIVES 8

HOUSE BAKED FOCACCIA anchovy butter, lemon conserva 9

SALUMIPLATTERA Olympia Provisions salumi, artisinal cheese,
fruit conserva, seasonal pickles, walnuts 30

CARNE SALADA* juniper cured beef, pickled ramps, toasted focaccia 12
CRUDO DI TONNO* albacore tuna crudo, pistachio, ceci salsa 18
INSALATA VERDE lemon vinaigrette 11
INSALATA DIPISELLI snap peas, miner’s lettuce, speck, pecorino romano 15
PANZANELLA CON BURRATAA spring vegetables, walnuts, focaccia croutons 17

SPIEDINIDI GAMBERI head on grilled shrimp skewers, calabrian
chili, garlic, anchovy aioli* 25

SFORMATO sopressata conserva, taleggio fonduta 16

POLPETINE meatballs, tomato, spinach, ricotta 16

*consuming raw or undercooked meats, seafood, poultry, shellfish, dairy, or
eggs may increase risk of foodborne illness. olives may contain pits. A contains nuts
20% gratuity added to parties of 6 more | 3% health & wellness surcharge added to all checks

YIARI

AN RESTAURANT

PRIMI

CAVATELLI tomato ragu finto, fiore sardo 25

SPAGHETTI ALLA CHITARRA AI FRUTTIDIMARE saffron, clams, mussels, pangratto 28
BALANZONIA mortadella, cremini, ricotta 26

TAGLIATELLE ALLA BOLOGNESE parmigiano reggiano 25

SECONDI

TROTA ALLA MUGNAIA Mcfarland Springs trout, ramps, asparagus, acqua pazza 36

ANATRA BRASATAA braised duck leg, sicilian green olives, white wine, pistachio
gremolata 38

MAIALE DI OLYMPIA PROVISIONS pasture-raised pork, lentils, tonnato* 28
TAGLIATA DIMANZO* hangar steak, arugula, balsamic 32

ARROSTO DI AGNELLO braised & roasted lamb ne ck, fire roasted potatoes, salsa
verde 65 serves two

CONTORNI 12/ea

GRILLED RAPINI with anchovy, breadcrumbs
ROASTED ENDIVE with gorgonzola dolce
POLENTA PARMIGIANO




WINE BY THE GLASS

SPUMANTE

MATHO Prosecco “Bianco Cuvee,” Glera, Veneto 14

MURGO Brut Rose, Nerello Mascalese, Sicilia 17

BIANCO E ROSATO
LAMIRAJA “Cuore di Luna” Chardonnay, Piemonte 2022 14
MASSIMO LENTSCH Carricante, Sicilia 2021 17
EICHENSTEIN ‘Knott’ Sauvignon Blanc, Alto Adige 2022 16
FEUDO MONTONI ‘Rose di Adele’ Nerello Mascalese Rosato, Sicilia 2022 16

ROSSO
GROSJEAN Gamay, Valle d’ Aosta 2022 15
CALABRETTA ‘Cala-Cala’ Etna Rosso, Nerello Mascalese & Cappuccio, Sicilia MV 14
RONCHI Barbaresco, Piemonte 2020 21
MONTEPELOSO ‘A Quo’ Cabernet Blend, Toscana 2021 17

BIRRA

ROSENSTADT “OTTO” Italian Pilsner 7
BREAKSIDE IPA 8
SUNRIVER HEFEWEIZEN 8

BITBURGER DRIVE nonalcoholic pilsner 6

COCKTAILS

AMALFIMARTINI Malfy Gin, Berto Dry, Finocchietto, Orange Bitters 16

NOVUM AMPHORA-AGED MARTINI This is Our Amalfi Martini
Aged 3 Months In Amphora 21

SOME LIKE IT SPRITZ Choice of: Italicus, Carpano Botanic Bitter, or
Zucca Amaro with Prosecco, Sparkling Water 14

GRAND BITTER OLD FASHIONED Bourbon, Sfumato, Cube, Orange Twist 14

ALCINA Enrico Toro Torella, Strega, Banhez Mezcal, Lemon,
Lime, Cocchi Rosa Rinse 15

LUCCIOLE BOULEVARDIER Rye, Grappa, Campari, Cocchi Dopo Teatro 16
FAMOUS IN SICILY Grey Goose, Solerno Blood Orange Liqueur, Lime, Cranberry 16
APOLLO Vernaccia di Oristano, Antica Torino Rosso, Orange Twist, Up 13

POCKET PRESSURE Ghia NA Aperitivo, Fee Bros Barrel Aged
Bitters, Ginger Beer 12 (Non Alcoholic)

NON ALCOHOLIC

A SICILIANA Aranciata or Limonata 5
ST AGRESTIS Amaro Falso 12
ST AGRESTIS Phony Negroni 12
ST AGRESTIS Phony Mezcal Negroni 12
AMERICAN SODA coca cola, sprite, diet coke 4
SPARKLING MINERAL WATER 5 (500ml) | 10 (1L)
COFFEE, ESPRESSO, TEA price varies




