
Via
Mare

Antipasti Board |  crisped sourdough, black tru�e pecorino, pecorino romano, parmigiano reggiano, 
stracchino, 18m prosciutto, salami toscana, mustard, house pickles & black current jam ...26.

             + CIDRERIE DU VULCAIN ‘Belle Brutale’ Sparkling Cider 60.

C I C H E T T I

Lettuces

GELATO

O L I V E S  . . . 7 .                              P I C K L E S  . . . 7 .

O Y S T E R S |  daily selection, mignonette, lemon 3.5/per
D E V I L E D  E G G |  daily preparation ...7. 
H O T  C H I C K E N  M I L A N E S E |  spicy fried chicken bites & moroccan pancake ...9.
B A C C A L A |  whipped salt cod & crispy polenta ...9.
C AV I A R  &  PA N C A K E S  |  royal osietra caviar, moroccan pancakes & creme fraiche ...26.

( L i t t l e  B i te s )

gem lettuces, shaved local vegetables, pickled red onions & white wine vinaigrette ...15.
ADD GRILLED LOCAL FISH .. .16.  |   ADD CHICKEN BREAST .. .16.

ADD LOBSTER SALAD .. .mkt

S A N D W I C H E S !S A N D W I C H E S !
GRILLED LOCAL FISH 26.

 lettuce, tomato, preserved lemon aioli on brioche bun

CHEESEBURGER 22/26 single/double
8 oz beef patty, cabot cheddar on brioche bun

optional accoutrements: 
bibb lettuce, raw or caramelized onion, tomato, pickles, mustard, house ‘ketchup’, mayo & bacon

Aperitivo
LUNCH

Aperitivo

C R O S T I N I  |  hand-pulled stracciatella, olio verde & flaky salt ...12.
L O B S T E R  T R A M E Z Z I N O  |  buttered venetian finger sandwich & lobster salad  ...mkt

HAND CUT FRIES or GREEN SALAD

At

T h u r s d a y  -  S u n d a y
1  -  4

by 
theSCOOP

bruschetta tomato / gar l ic  & o i l  /  our  bread 10.

HOT CHICKEN SANDWICH 21.
pickled fresno aioli & shaved cabbage on brioche bun



Cocktails
Wines By T he Glass

TODAY’S BY THE GLASS

& Beer
L A ST  N IG H T  I  DR E A M T  OF  SA N  PE DR O

beach rose aperol, ginger syrup, rose prosecco 16. 

LO C K ,  STO C K &  T WO  BAR R E L - AG E D  CO C K TA I L S  16.

A G O OD  DAY TO  DI E  H AR D

paper plane | bulleit r ye, aperol, monteneg ro & lemon
boulavardier | high west bourbon, campari & carpano antica

jimador blanco tequila, fresno chilies, cilantro, l ime & agave 16.
L I VE S  I N  A PI N E A PPLE  U N DE R  TH E  S E A

VE N E T IA N  M U LE

STE L L A ARTOI S
B UD  L IG H T

G RI PAH  G R A PE F RU I T  I PA
WH A LE S  TA LE  PA LE  A LE

WH I TE S

R E D

S PAR K L I N G

‘ 18  B R A M I TO  C hardonnay ,  Umbr i a  17.  
‘ 19  LE  BAT T I STE L LE  S oave  C la s s ic o,  P ie monte  14 .

‘ 18  C H ATE AU  M USAR  C i n s a u l t,  Syra h ,  C a b  S a uv  Le banon  17.

‘ 17  LE  C AVE AU  SAVOYAR D  Monde u s e ,  S avo ie  1 5.

TE N U TA SA N T ’A N N A P ro s e c c o  B r u t  1 3.
B I S OL  ‘Je io’  P ro s e c c o  R o s e  1 3.

stig gins’ fancy pineapple rum, black tea, honey & lemon 17. 

tito’s vodka, mint, ginger beer, l ime & italicus 16.

‘ 18  B UG L ION I  ‘ Mu s a ’  L ug ana ,  Lombardy  14 .
‘ 19  P U L LUS  S k i n  Contac t  P i not  Gr i g io,  S love n i a  1 3.

‘ 16  E L LE N A B arolo,  P ie monte  2 5.
‘ 17  D OM A I N E  BAR OU  ’C uve e  de s  Ve r ne s ’  Syra h  N .  R hone  14 .

S MOK I N ’  J OE  16.   
smoked jalapeno bloody mar y or maria(tequila!)

N V G O S S E T  Grand  R e s e r ve  B r u t  C ham pag ne  26.

‘ 19  L A S PI N E T TA R o s a to,  Tu s c any  16.

Via
Mare

CICHETTI

B E L L’S  ‘ Two  He ar te d’
PA LE  A LE


