TH

PARALLEL

WOOD-ROASTED ASPARAGUS 10 MARSEILLE 16
With lemon, sea salt Marinara, oregano, garlic, Kalamata olives
*Add bacon +2 or Smoked Steelhead Trout +4 MARGHERITA 17
SUPPLI 1 Marinara, house mozzarella, basil,
Roman-style fried arborio rice filled Pecorino Romano, extra-virgin olive oil
with Ellsworth cheese curds, ELOTE 18
served with marinara sauce ) Sweetcorn, red onion, cilantro,
CAESAR SALAD 14 E pickled jalapefios, Cotija cheese,
With house Caesar dressing, seasoned N house mozzarella, chili, lime crema
croutons, shaved Pecorino Romano, lemon o LAZY EDDIE 20
) CAPRESE SALAD 14 a) Roasted garlic, shiitake mushrooms,
E Burrata, tomatoes, house made basil pesto, L pork §ausage, et ulerze il Eh Ul
< balsamic, sea salt, and wood fired bread E Pecorino Romano
LL
—l THE JERK 22
. HOUSE PRETZEL 14 a) . J . ) .
. . Caribbean jerk chicken, charred pineapple,
_1 Spent-grain pretzel served with O )
O . house mozzarella, red onion,
choice of Border Bourbon cheese sauce O . .
< . green onion, Pecorino Romano
s or horseradish stone ground mustard ;
_ OLD ROSCOE 22
U) POLPETTE DI POLLO 15 - . .
) <& Marinara, pork sausage, Ezzo pepperoni,
Baked chicken meatballs, 45th Vodka sauce, — red onions. house mozzarella
peperonata, Pecorino Romano e R’omano '
*Add Rustichella d’Abruzzo rigatoni +4
BIG JACK 22
SALADE NIGOISE o 16 Marinara, Ezzo pepperoni, andouille sausage,
Arugula, lemon thyme aioli, green l:.Jeans., Calabrian peppers, green olives, hot honey,
cherry tomatoes, egg, potato, Nicoise olives, house mozzarella, Pecorino Romano
Arvore da Vida tuna, tarragon vinaigrette
*Gluten-free crust available +2
ANTIPASTO PLATTER ** 16
Cured meats, artisan cheeses, olives, PESTO + PEPERONATA 34
wood-fired seasoned bread, almonds, fruit Z Ve, basl pesto, peperonata
“Gluten-free bread available +2 <_[ fresh and house mozzarella, oregano,
:' seasoned breadcrumbs, Pecorino Romano
% % U
(n CANNOLI 10 5, P-SQUARED 38
E Filled with sweetened ricotta and =" Marinara, double Ezzo pepperoni, oregano,
Ly ascarponecream, bitter chocolate, © fresh mozzarella, seasoned breadcrumbs,
() Pistachio, chocolate sauce s  Pecorino Romano
wn
L VANILLA BUTTERMILK PANNA COTTA 12 S . 4
O With Border Bourbon peach sauce, biscotti errano ham
1 Bacon 2
<{ () Spanish anchovies 8
Smoked Steelhead Trout 6 Z QO Grilled artichokes 3
Basil pesto 3 9 Z Cvrugzla - N 5
n Wood fired seasoned bread 2 — O 0 —.roas ed mushrooms
L — (_ Calabrian peppers 2
a) Gluten-free seasoned bread 2 ) O Pickled jalapefios 2
N Border Bourbon cheese sauce 4 oz. 2 O |— Kalamata or green olives 2
Horseradish mustard 2 oz. 2 < Extra virgin olive oil 1
House ranch 2 oz. 1 Balsamic reduction 1

**MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH WHEAT, EGGS, TREE NUTS, PEANUTS, OR DAIRY.

PLEASE LET YOUR SERVER KNOW ABOUT ANY ALLERGIES.




