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SOUPE AU PISTOU
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ROASTED SERRANO HAM
WRAPPED FIGS WITH CABRALES CHEESE
n

BRUSCHETTA TRIC
SMOKED RICOTTA AND ESPELLETTE,
AVOCADO AND PISTACHIO, CHICKPEA AND
GRILLED SCALLION
12

CHARRED OCTOPUS
SAFFRON POTATOES, GREEN OLIVES,
CHORIZO, SHERRY DRESSING
12

FRITTO MISTO
GREEN OLIVE AlOLI
n

CRAB AND GUANCIALE CROQUETAS
SPICY REMOULADE
12

PINEA SALAD
BIBB, RADICCHIO, RADISH, HAZELNUT,
RICOTTA SALATA, TARRAGON VINAIGRETTE
10

POACHED SHRIMP
AVOCADO, PIQUILLOS, SUNFLOWER SEEDS,
SMOKED TOMATO VINAIGRETTE
13

FRISEE SALAD
SAUTEED SQUID, GARLIC, PARSLEY,
BOQUERONES, ALMOND PICADA
13

TUNA NICOISE SALAD
HARICOTS VERTS, TOMATOES, SOFT EGG,
OLIVES, MESCLUN, RED WINE VINAIGRETTE
19

HOUSE SMOKED SALMON TARTINE
CUCUMBER, PICKLED FENNEL, RADISH, DILL
CREMA, CHIPS
15

ROASTED BEET TARTINE
MANCHEGO, CHARRED RED ONION, OLIVE
TAPENADE, CHIFS
13

SPAGHETTI NERO
OUR PANCETTA, CLAMS, CRAB,
CALABRIAN CHILES
22

MUSHROOM RISOTTO
PARMIGIANO REGGIANG AND EGG YOLK
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LAMB BURGER
HARISSA, FETA. CUCUMBER YOGURT.
POLENTA FRIES
17

SWORDFISH
CHARRED CAULIFLOWER, RAISIN, CAPERS,
PINE NUTS, CARROT ROMESCO
25

GRILLED BABY EGGPLANT
CHICKPEA PUREE, ROASTED TOMATO,
BROCCOLI RABE, VINCOTTO
18

HANGER STEAK ON TOAST
PIPERADE, CAMEMBERT
19
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SOFT POLENTA
OUR PANCETTA AND
REGGIANO PARMIGIANO

BROCCOLI RABE
GARLIC AND CHILI

‘LIFEIS A
COMBINATION
OF MAGIC AND

ROASTED CAULIFLOWER

CAPERS AND RED ONION

20% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 8 OR MORE.

CONSUMING RAW OR UNDER
YOUR RISK OF FOODBORN

POULTRY.
PECIALLY

515 15TH STR rNW WASHINGTON DC 20004

EAFOOD, SHE
YOU HAVE CE

TEL 202 661

LLF
AT

OR EGGS MAY
MEDICAL CONDI

2440 www.PINEADC.com




