A LA CARTE MENU

FRESH OYSTER / RHUBARD SEA
ROASTED OYSTER / GREEN GARLLC / BREAD CRUMBS GEA

FOCACCTA / SPRING ONTON BUTTER 1
STRACCIATELLA / STRAWBERRY / TURNTP / CHILLT 011 20
GARLIC HONEY TEPPOLE / RICOTTA SALATA / LEMON 18

WARM MORTADELLA / OULVE / GARLTC SCAPE / GUINDTLLAS 18

GOLDBAND SNAPPER CRUDO / RASPBERRY / CAPER / DATKON 30
CHARCOAL VENTSON SKEWERS / LABNEH / TUCCHINT PLCKLE 29
FRLED WA OCTOPUS / ‘NDUTA / FENNEL / WHLTE ANCHOVY 30/5%

BAKED RIGATONT / VODKA SAUCE / SCORMOZA / PESTO 40
GRASS-FED BEEF SHORT-RB / CAULLFLOWER / ALMOND / RAISIN 5

SMASHED POTATOES / CURRY MAYO 1
HEART & SOIL SALAD /- MTSO MUSTARD / PECORIND 15

MLLK CHOCOLATE CANNOLL / ORANGE / PEPITA SEA
GOATS CURD SUNDAE / RASPBERRY / PEACH / WHITE CHOCOLATE 1B

*No spuT g1 *

JOSIE'S

CHEF TASTING MENU

FOCACCTA / MARTORAM & OREGANO BUTIER
STRACCIATELLA / STRAWBERRY / TURNIP / CHILLT OIL

GOLDBAND SNAPPER CRUDO / RASPBERRY / CAPER / DAIKON

CHARCOAL MORTADELLA SKEWERS / QUESO FRESCO / OLIVE / GARLLC SCAPE

GRASS-FED BEEF SHORT-RIB / CALLFLOWER / ALMOND / RAISIN
HEART & SOIL SALAD /- MISO MUSTARD / PECORINO

GOATS CURD SUNDAE / RASPBERRY / PEACH / WHITE CHOCOLATE

Hee
*MINIMUM 2 PEOPLE
*NO SUBSTITUTES
*ADD-0NS ENCOURAGED




VINOS

SYMPHONY HILL / “ANGEL WINGS PROSECCO / 2024

DEAR VINCENT / FIELD BLEND PET NAT / 2024

TWISTED GUM / VERDELHO, SEMILLON / 2079

RAVENSCROFT / “FLOWERS” VERMENTINO, ANSONICA, GRECO / 2024
KNUCKLEHEAD / "THE ROSE OF AUSTIN" CABERNET, SYRAH, MALBEC ROSE / 2029
UNNATURAL URGES / NERO D"AVOLA / 2023

KNUCKLEREAD / PINOT NOIR / 2025

TINNIES & STUBBIES

PSYCHO SUZTE'S / WARWLCK BITTER /3.5%
PERONT / RED LAGER / 4]

LTTTLE DRAGON / GINGER BEER / 4%
PAGAN / BLUEBERRY & ApeLE CIDER / 1%
PAGAN / CHERRY & APPLE CIDER / 1%

CELLOS (60ML POUR)
LIMONCELLO

MANDOCELLD
CAFFE CELLD

COCKIES

STRAWBERRY KISSES

STRAWBERRY / LTMONCELLO / UNTCO ROSA / PET NAT / SODA#
507U WANNA BE MY LOVER

SOJU / PLUM VODKA / FERMENTED PLUM / TONIC

SANTO MANDARINO

TEQUILA / MANDOCELLO / MANDARIN / HONEY / GOCHUGAR (MILK CLARIFIED)
NIGHTCAP AT NONNA'S

WHISKY / UNTCO CAFFE / FRANGELTCO / WATTLESEED WHIP
NONNO'S NEGRONI

GIN / CAMPART / DAVIDSON PLUM VERMOUTH / OLIVE

LTQUOR & MIXERS
23RD STREET GIN
GREENSIDE VODKA
HUSK AUM

STARWARD WHTSKEY
ESPOLON REPASADO TEQUILA



JOSIE'S JOSIE'S

MENU
FOCACCIA / MARTORAM & OREGANO BUTTER

ABLOODY BEAUTIFUL BEEF CHUCK ROAST / MTSO MUSTARD CREAM
CAULTFLOWER GRATIN / RICOTTA SALATA
HEART & SOIL SALAD / SESAME / FURTKAKE

kyee
ADD-ONS:
FRESH OYSTERS / RAUBARB SEA
ROASTED QYSTERS / GREEN GARLIC / BREADCRUMBS GEA
STRACCLATELLA / STRAWBERRY / TURNIP / CHILLL OTL 20
BAKED RIGATONT / VODKA SAUCE / SCORMOZA / PESTO 40
SMASHED POTATOES / SPRING ONTON 1)
SWEETS
MILK CHOCOLATE CANNOLL / ORANGE / PEPITA SEA
GOATS CURD SUNDAE / RASPBERRY / PEACK / WHITE CHOCOLATE 18



