
OENOTRI 

DINNER MENU

DECEMBER 5

PIZZA

Served for the table

MIXED LETTUCES WITH MEYER LEMON VINAIGRETTE

AND PARMIGIANO-REGGIANO           

10.00

MARIN ROOTS FARM PEPPERCRESS AND FRISEE WITH

ROASTED PANCETTA AND POACHED TULLY DOLCI EGG 

13.50

SMOKED SCALLOPS WITH FUYU PERSIMMON, PINK

LADY APPLE, FRIED CAPERS AND SPANISH BLEND N.O.

13.50

ANNABELLE’S PAN DI ZUCCHERO AND LITTLE GEMS

WITH CREAMY ANCHOVY VINAIGRETTE 

13.50

CROSTONE OF MONTEREY BAY BRAISED SQUID WITH

MUSSELS, CLAMS AND SQUID INK MAIONESE

13.00

ANTIPASTI

MARGHERITA: MOZZARELLA DI BUFALA, SAN MARZANO TOMATO SAUCE AND OREGANO

13.00

STAR ROUTE FARM WILD ARUGULA, MOZZARELLA DI BUFALA AND GREEN GARLIC CREAM

16.00

SAUSAGE WITH TOMATO, ONION, MOZZARELLA DI BUFALA AND WILD NETTLES

16.00

NAPOLETANA: SAN MARZANO TOMATO SAUCE WITH HOT PEPPER AND SARDINE BAGNA CAUDA

15.00

PASTA

WILD NETTLE LUMACHE WITH SILVER MOON PUMPKIN

PASSATO, HAZELNUTS AND ROASTED DELICATA SQUASH

15.00

STROZZAPRETTI WITH SPICY WILLIS FARM PORK RAGU

AND PARMIGIANO-REGGIANO

16.50

LOVAGE LAGANARI WITH CANNELINI BEANS, LARDO

AND ARBEQUINA N.O.

15.50

FIDEI ALLA PUTTANESCA: SWORDFISH CONFIT, TOMATO,

CAPERS, GAETA OLIVES, GARLIC AND PARSLEY

16.50

TORCHIO WITH PORK SAUSAGE, ROASTED ARTICHOKES,

PRESERVED LEMON AND CASTELVELTRANO OLIVES

16.50

SecondI

PAN SEARED BLACK COD WITH CANNELLINI BEANS, ROASTED FENNEL, 

D’AVIGNON RADISHES AND SALSA VERDE

27.00

WILLIS FARM PORK LOIN SCALLOPINE WITH SMASHED POTATOES, 

WOOD OVEN ROASTED TURNIPS AND CAULIFLOWER 

28.00

BUDINO NERO: WILLIS FARM PORK AND BLOOD SAUSAGE WITH PINENUTS, CURRANTS 

AND BRAISED RED CABBAGE

24.00

CONTORNI

FRIED CAVALO NERO WITH CHILI AND PECORINO

ROASTED SILVER MOON PUMPKIN WITH BALSAMICO AND PARMIGIANO

SAUTEED CHICORIES WITH GARLIC, CAPER AND HOT PEPPER

FRESH CENTRAL MILLS POLENTA   

WITH PARMIGIANO-REGGIANO  

WITH BELLWETHER FARMS CRESCENZA  

WITH GORGONZOLA DOLCELATTE

OENOTRI GARDENS

TWENTY PERCENT GRATUITY MAY BE ADDED TO PARTIES OF SIX OR MORE

BREAD AVAILABLE UPON REQUEST 

6.00

7.00

6.00

4.00

5.00

5.50

5.50

ADDITIONS

PANCETTA                           2.00

ANCHOVY                            2.00   

CALABRIAN CHILI               2.00

PEPPERONI                         3.00


