AIONA

SMALL PLATES

>»COLD 4=

Oysters 24
Ouzo Mignonette - Lemon
Pickled Fennel (G¥)

Carpaccio 22

>~ BREADS & DIPS ~

Bruschetta 18
Fava Mash - Baby Artichoke
Focaccia - House Ricotta (V)

Focaccia 14

SAHOT A&

Kalamari 22
Skordalia - Fried Lemon
Herb Gremolata

Saganaki 18

Fried Feta - Caper Walnut Parsley Romesco Kasseri - Hot Honey
Salt Cured Egg (GF) Olive Tupenade (V) Sesame (V)
Hamachi Crudo 24 Hummus 16 Mussels 25

Charred Citrus - Chili
Carrot Aqua Pazza (GF)

Ajoblanco 22
Almond - Pickled Grapes
Hokkaido Scallop (GF )

A SALADS ¥4
Add Chicken, Porchetta, Daily Fish +12

TheBrutus . . . . ... ... ... ... .... 22
Savoy Cabbage - Tahini - Parmesan - Boguerones - Egg

Maroulosalata . . . . . ... .. ... 22
Romaine - Radicchio - Fennel - Pistachio - Citrus (GF-V)

Village Salad . . . . . ... ... . ... ... 20

Beet - Apple - Arugula - Feta - Olive (GF-V)

Harvest Bowl. . . . . . ... ... ... .... 24
Quinoa - Lentils - Grilled Veggies - Yogurt (GF-V)

Sesame Chili Crisp
Scratch Made Pita (v)

Eggplant 18
Pine Nuts - Feta - Harissa
Scratch-Made Pita (v)

Chorizo - Tomato
Piguillo - Focaccia (GF)

Lamb Souvlaki 20
Sumac Trzatziki

Salsa Verde (GF)

3 PASTA & RISOTTO ¢«

Buccatini. . . ... ... oL 38
Grilled Prawns - Green Garlic - Anchovy - Caper

Gnocchi . . . ..o oo 32
Pancetta - Escalivada - Charred Eggpant

Orzo . . .. . . e 30
Chicken - Tomato - Mizithra - Pine Nuts

Risotto . . . . . .. . ... ... .. ...... 28
1berico Ham - Cipollini - Smoked Peas (GF )

N PLATES FROM THE FIRE &

Served with House Made Giardiniera

Wood Roasted Branzino . . . . . ... ... .. 48 72 Hr.ShortRib. . . . ... ... ... ... 52
Preserved Lemon Pil Pil - Grilled Lemon (GF) Labneh - Spice Fried Onion - Chermoula

Rotisserie Half Chicken . . . . . ... ... .. 34 Dry Aged Bistecca . . . . . .. .. ... ... 120
Toum - Pickled Grapes- Blistered Onion (GF) Balsamic Radicchio - Demi - Salsa Verde

Porchetta. . . . . . . ... ... ... ... 46 Wood Roasted Cauliflower. . . . . .. ... .. 32

Strawberry & Apple Chutney - Mustard Demi Almonds - Harissa - Yogurt - Capers - Sultana (GF-V)

S SIDES 2

Roasted Carrots 15
Hazelnut Sesame Dukkah
White Balsamic (GF-V)

Gigante Beans 18
Tomato - Chicken Jus
Herbs - Feta (GF)

Papas Bravas 14
Smoked Paprika
Garlic Aioli (GF)

Fire Roasted Beets 18
Smoked Farmers Cheese
Pistachio - Citrus (GF-V)

Savoy Cabage 16
Walnut Parsley Romesco
Puffed Quinoa (GF-v)

Asparagus 17
Parmesan Espuma - Lemon
Pangrattato (v)
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“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.”
4% surcharge will be added to provide a living wage and benefits to our employees.




