
appetizers  CHOICE OF ONE:

ROAST BROCCOLINI df,gf,v     
garlic, romesco, hazelnut
Emandare Chardonnay
ARUGULA SALAD gf      
pear, fennel, hazelnut, pecorino romano
Oro�no Riesling
ROAST CAULIFLOWER SALAD df,gf,v   
capers, olives, Calabrian chili, parsley, cashew romesco
Unsworth Vineyards Allora

faropizza

FA
R
O

MARGHERITA     
tomato, fior di latte, basil
Hillside Pinot Noir
CALABRESE     
tomato, fior di latte, soppressata salami
Dirty Laundry Cabernet
FUNGHI      
roast mushroom, fior di latte, gorgonzola, arugula, garlic, lemon, truffle
Unsworth Charme de L’Ile
PEPOSO 4oz gf         
braised beef short rib, chianti, peppercorn, polenta
Hester Creek Syrah

DINE AROUND MENU
JANUARY 26 TO FEBRUARY 11, 2024
$45 MENU

dessert  CHOICE OF ONE:

TIRAMISU 
espresso soaked savoiardi, mascarpone cream, cocoa
Sons of Vancouver Amaretto
POLENTA & OLIVE OIL CAKE df,gf
orange sauce, marmalade
Sons of Vancuover Quadruple Sec

please inform your server of any food specifications
df   dairy free     gf   made without the addition of gluten     v   vegan

add HOT HONEY      3
add CALABRIAN CHILI CRUNCH    3
add FENNEL SAUSAGE    4
add SOPPRESSATA SALAMI    4
add WHITE ANCHOVY    4
add ROAST MUSHROOM     4

pizza  CHOICE OF ONE:

add PARMIGIANO REGGIANO AGED 24 MONTHS  4
add BURRATA     24

sub HOUSEMADE VEGAN CASHEW MOZZA  No Charge
sub GLUTEN FRIENDLY PIZZA CRUST   5


