
f irst  course (choose one)
V E N I S O N  C H I L I
ground venison & beans topped with sour cream & sourdough pita

m e d i t e r r a n e a n  B E E T  { v }
sweet potato hummus, spinach, arugula, goat cheese, pickled veggies, 
crispy chick peas, herb viniagrette

second course (choose one)
k a l b i  b b q  S P A R E  R I B S ( 4 )
soy, brown sugar & ginger marinade topped with kimchi & green onion

B u r r a t a  
bacon jam, warm roasted butternut squash, sunchokes & fingerling 
potatoes topped with bread crumbs & basil pesto

H O U S E  S A U S A G E
chefs rotating sausage plate. this plate features portuguese style pork 
sausage over creamy celery root purée & house mustard

shared second course
{shared between two guests ordering from RW menu}

P E N E L O P E  p i z z a
house-made pepperoni, mozzarella, tomato sauce, fresh ricotta 
& basil pesto

P A M E L A  p i z z a
prosciutto, arugula, tomato sauce, pecorino & mozzarella

B O B I E  p i z z a
white pie chili fermented broccolini & house made panchetta

P A T T Y  s u E  p i z z a
white pie with portuguese pork sausage & sunchokes   

third  course  (choose one)
chocolate brownie or cheese cake

$25  tast ing menu
j a n u a r y  2 7 t h  -  f e b r u a r y  5 t h
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