brunch
greenmarket salad / pecorino brigantaccio / crispy sunchokes / yuzu-shoyu vinaigrette / 14
tuna tartare / ikura/ masago / scallion / cucumber / crispy rice / spicy mayo / nori / 26
tamago sando / egg salad / milk bread / sesame cucumber/ 10
katsu burger / dry aged beef katsu burger / mozzarella / cabbage / onion / special sauce / milk bread / 23
souffle pancakes / seasonal compote / maple syrup / whipped cream / 17
matcha mochi french toast / vanilla custard / condensed milk / citron syrup / 17
ricotta toast / milk bread / buffalo ricotta / seasonal compote / mint/ 12
house baked foccacia
leporati prosciutto di parma / stracciatella / onion jam / mizuna / 24
di palo’s burrata / marinated tomatoes / basil / 22
baked eggs / pancetta / mushrooms / edamame / marinara / 17
polenta / miso bolognese / egg / kurobuta sausage / 24
frittata / garlic chive / broccolini / edamame / mushrooms / chrysanthemum / marinated tomatoes / 13

aglio e olio / garlic / calabrian chili-garlic rayu / ao nori / 23

truffle carbonara / black truffle / parmesan / egg / chives / 34

Please inform us of any allergies or dietary restrictions. Consuming raw or undercooked food may increase your risk for foodborne illness.




