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BIANCA

SNACKS

Salted marcona almonds  4

Marinated olives  7

Charcuterie, selection of dried and cured meats from our friends at Ratinaud - for two people  26

Cheese plate, 3oz  17

CROSTINI

Truffle scented ricotta, pickled mussels, marinated red pepper, basil  8

Prosciutto, caramelized onion & grape jam, crispy sage, pistachio dust  8

VERDURE

Lemon green beans, almond crumble, lemon herb butter, whipped asiago  13

Grilled Four Seasons Farm carrots, pine nuts, apple mint, carrot top gremolata, grana padano  14

PASTA

Spaghetti, veal & pork bolognese, basil   17

Capunti, kale, cacio e pepe  15

PESCE & CARNE

Calamari fritti with romesco, parsley sauce & pickled chili  15

Beef tartare, smoked tomato aioli, oregano, olive oil, sun-dried tomatoes, carta da musica  16

Grilled Tuscan striploin, italian salsa verde, charred tomato  17

DESSERT
Tiramisu Bianca  8

Featured olive oil from our partner Liquid Gold - Arbequina - a Chilean medium bodied

oil, fresh and quite pungent with a slight nuttiness and herbal character




