
SHAREABLE

SWEET

Truffle Frites · $16
Parmesan, Garlic Aioli 






Chickpea Fritters · $16
Harissa Lime Yogurt, Smoked Almonds, Cilantro






Panzanella Burrata · $21
Cucumber, Pepper, Red onion, Tomato, Basil, 

Focaccia Croutons, Red Wine Vinaigrette





Red Snapper Crudo · $21
Lemon, Niçoise, Tomato, Red Onion, 

Olive Oil, Sea Salt 



Tuna Carpaccio · $22
Caper, Red Chili, Lemon, Basil, 
Garlic Aioli, Olive Oil, Sea Salt






Market Oysters 
6/12 Doz. · $24/46

Tabasco, Tarragon Mignonette





Bianca Flatbread · $21
Artichoke, Zucchini, Oregano, Feta, 

Parmigiano, Mozzarella, Olive Oil





Short Rib Croquettes · $22
Horseradish Aioli






Cheese & Charcuterie - $34
Selection of Cured Meats, Cheeses, Pickles,

 Fig jam, Breads and Crackers







Cream Catalan · $14
Egg Custard, Biscotti, Berries



Panna Cotta · $14

Limoncello, Raspberry



Olive Cake · $14
Fig, Orange






SHAREABLE

SWEET

Truffle Frites · $16
Parmsan, Garlic Aioli 



Chickpea Fritters · $16

Harissa Lime Yogurt, Smoked Almonds, Cilantro



Panzanella Burrata · $21
Cucumber, Pepper, Red onion, Tomato, Basil, 

Focaccia Croutons, Red Wine Vinaigrette



Red Snapper Crudo · $21
Lemon, Niçoise, Tomato, Red Onion, Olive Oil, Sea Salt 



Tuna Carpaccio · $22

Caper, Red Chili, Lemon, Basil, Garlic Aioli, Olive Oil,
 Sea Salt



Market Oysters 

6/12 Doz. · $24/46
Tabasco, Tarragon Mignonette



Chicken Wings · $22

Bravas Sauce



Bianca Flatbread · $21
Artichoke, Zucchini, Oregano, Feta, Parmigiano,

Mozzarella, Olive Oil



Short Rib Croquettes · $22
Horseradish Aioli



Cheese & Charcuterie - $34

Selection of Cured Meats, Cheeses, Pickles, Fig jam,
Breads and Crackers








Cream Catalan · $14
Egg Custard, Biscotti, Berries



Panna Cotta · $14

Limoncello, Raspberry



Olive Cake · $14
Fig, Orange





