OFFSPRING
at the
FARRER

BUILDING
707-972-2655

menu for 5-27

ANTI-PIZZA

ROASTED ALMONDS
honey and chili

MARINATED OLIVES
orange zest and coriander

BOQUERONES
oregano and piment d’ville

CREAMY POLENTA

creme fraiche and cana de cabra

LIBERTY FARMS DUCK RILLETTE
mustard and chutney

ROMAINE “CAESER” SALAD
anchovy dressing,
bread crumbs, black pepper

MIXED GREEN SALAD

greendgoddess dressing, almonds,

shaved carrots, garden mint

ROASTED ASPARAGUS
toasted garlic aioli

armigiano,
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PIZZA

SMOKEY TOMATO and
FIOR di LATTE MOZZARELLA
sicilian oregano

ASPARAGUS

leek creanfq mozz rella
toes éﬁ{a ea epes 0,

emon zest, layche

CARBONARA

creme ralche charred onions,

%P pecorino romano,
ck pepper cured egg yolk’

CHORIZO

%keg tomato, mozzarella,
P %1 rian_chili, onion,
ermented garlic honey

?%%%AT‘%omato armigiano,
sicilia X oregand pga,rllégoﬂ

SAL Ml matbo, mozzarells
Ic' eks % led cala man chili
ricotta, ollves garlic oil

Addon-6
speck ham
boquerones
chorizo

a 15% service charge is added

to provide a living wage to our crew year-round.
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