
Dinner
Wednesday -Sunday   |   Fa l l  2026

Executive chef Ryan Carbone
Chef de cuisine Robert Gutmann

W O O D - F I R E D  P I Z Z A S Neapolitan style  ·  Personal 10” pies

Margherita 18
San Marzano tomato sauce, mozzarella,
basil
+ calabrian chili oil, pecorino = Tiger King
19

Baba the Hutt 19
roasted eggplant, carmen peppers,
smoked mozzarella, ricotta

Funghi Affumicata 21
assorted mushrooms, ricotta, chives,
smoked mozzarella

Al Diavolo 20
San Marzano tomato sauce, soppressata,
mozzarella, basil, hot honey, aleppo,
dried oregano

Randy Savage 20
San Marzano tomato sauce, mozzarella
& Italian sausage, onion, dried oregano,
aleppo

Corn Pizza 19
corn cream, smoked mozzarella, corn,
basil, aleppo

F R O M  T H E  K I T C H E N

Housemade Sourdough 8
whipped butter

Smoked Trout Dip 16
dill, lemon, horseradish, pita

Salad of Farm Lettuces 16
lemon, olive oil, aged vinegar, shaved
vegetables

Tuna Tartare* 24
pear salsa verde, radish, potato
hashbrown

Pan Roasted Swordfish 36
piperade, olives, roasted carmen
peppers

Wood Fired Chicken 30 / 50
roasted potato, wilted greens, tahini

Chickpea Panisse 13
garlic aioli

Tomato & Watermelon
Salad

18

roasted grape vinaigrette, soppressata
bread crumb

Fried Eggplant 20
makrut lime curry cream, cayenne chili,
arugula

Broccolini Gratin 20
farm cheese, herbed breadcrumb,
hazelnut gremolata

Rigatoni alla Vodka 26
calabrian chiles, basil, parmesan

Swyft Smash Burger* 26
two RCF Randall patties, pickles,
caramelized onions, aioli, cheese, on
brioche with french fries

Warm Bar Olives 8
thyme, lemon, garlic

Roasted Beet Salad 18
pickled apple, lovage crème fraîche,
crispy shallot

Fried Shishito 18
oyster mushrooms, herbed dressing,
smoked mushroom aioli

Maine Mussels 20
cherry tomatoes, calabrian chili, garlic,
sourdough toast

Ricotta Agnolotti 24
honeynut squash, sage, brown butter

16oz Beef Flatiron for Two* 60
roasted oyster mushrooms, hollandaise

F R I E N D S

@rockcobblefarm   ·   @earthspalatefarm   ·   @wildhivefarm

@oraclemushrooms   ·   @feralforager   ·   @nwctfoodhub

*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.
Please alert your server to any food allergies before placing your order.

A 20% gratuity will be applied to parties of 6 or more.


