
OFFSPRING
 at the 
FARRER
BUILDING  
707-972-2655 

menu for 3-30

ANTI-PIZZA

ROASTED MIXED NUTS                                  8
golden raisins and sea salt

MIXED OLIVES                                                   9
coriander and lemon   
    

BOQUERONES                                                     9
oregano and piment d’ville 

    
ROMAINE “CAESER”  SALAD                      12    
anchovy dressing, parmigiano,   
sourdough croutons, black pepper 

OVEN ROASTED ARTICHOKE                      12     
caper aioli

PROSCUITTO  AMERICANO                          15    
piment d’ville and olive oil

CANA DE CABRA GOAT CHEESE                15      
chutney, mixed nuts, f latbread

PIZZA

SMOKEY TOMATO and                                  16  
FIOR di LATTE MOZZARELLA                            
sicilian oregano 

CARBONARA                                                    22
creme fraiche, charred onions, 
prosciutto,pecorino romano,  
black pepper, cured egg yolk

CHORIZO                                                            22                                                           
smokey tomato, mozzarella,   
pickled calabrian chili,  onion, 
honey fermented garlic, 
ricotta salata

PUTTANESCA                                                   22                                                       
smokey tomato, parmigiano,
boquerones, capers, olives,
calabrian chili,  oregano

BLACK TRUMPET MUSHROOM                  22                                                        
creme fraiche, parmigiano
spring onions, piment d’ville, 
french raclette 

BACON                                                                23                                                           
creme fraiche, mozzarella,    
sunchokes, charred onions, 
cambozola, garlic, oregano

Add on - 6
proscuitto 

boquerones 
chorizo

a 15% service charge is added
 to provide a living wage to our crew year-round.


