
SOMETHINGS  
Cheese Board – Chef’s selection of 4 cheeses and accompaniments 23 
Charcuterie – Chef’s selection of cured meats and accompaniments 14 
Roasted Pepper & Eggplant Zacusca – Goat cheese smear, carrot,  
pickled golden sultana & mint salad, Lavash 14 
Braised Lamb & Pita – House-made Pita, Tzatziki, cucumber salad, Feta 24 
Pommes Frites – Garlic aioli 8 
Arancini – Taleggio, pear compote, basil pistou, Parmigiano – Reggiano 13 
Charred Brussel Sprouts – Dijon cream, local honey, pickled red onion,  
Parmigiano-Reggiano, chive 14 
 
  
ROOTS & GREENS 
OO7 Salad – BSF mixed greens, Balsamic vinaigrette, seasonal garnishes 11 
Crunch Love Caesar – BSF Crunch Love lettuce, sourdough croutons, cherry peppers,  
Parmigiano-Reggiano, toasted pistachio, Caesar dressing 13 
Blue Crab & Beet – Horseradish emulsion, pickled red onion, herb salad 20 
 
 
FIRE – ROASTED                                                                                   
European Olives – Lemon, fennel, black pepper 7 
Carrots & Burrata – Heirloom carrots, burrata, pistachios, pesto, Balsamic reduction,  
BSF Pea Shoots 18 
Spanish Meatballs – Grilled Sourdough, Manchego, almond & sultana garni 16 
Seared Pork Belly – Peperonata, chicharron, herb salad, Balsamic reduction 15 
Smoked Sausage – Charred Bregenwurst, Gewurztraminer-Caraway pickled cabbage, apple chutney, 
apple cider gastrique, Dusseldorf mustard 24 
Spanish Octopus – Chorizo, white beans, Tuscan kale, charred red onion, hazelnut vinaigrette 35 
Mushroom Truffle Pizza – Hen of the Woods & Shiitake mushrooms, Gruyere cream, fresh 
Mozzarella, BSF micro arugula, truffle oil, Parmigiana – Reggiano 25 
Margherita Pizza – Fresh Mozzarella, Italian tomato sauce, basil, Parmigiano – Reggiano, olive oil 16 
 
 
PROVISIONS                                                                                                             
Gulf Fish Amandine – Pan-seared Gulf fish, lemon-almond brown butter, Haricots verts 38 
Scottish Salmon – Lyonnaise potatoes, Haricot verts, Artichoke hearts, Meyer lemon relish,  
Beurre Blanc 36 
“White” Lamb Bolognese – Rigatoni, Ground Lamb, cream, white wine, San Marzano tomatoes, 
Parmigiana – Reggiano 29 
O&O Burger – 8oz Patty, caramelized onions, Gruyere, Dijon, brioche bun, pommes frites 19 
Chicken Marsala – Porcini rubbed airline chicken breast, Asiago dumplings, Maple Brook Farms 
mushrooms, broccolini, marsala reduction 36 
Pork Chop – 12oz Maple-smoked pork chop, poached apple, winter squash, sage butter, rainbow 
Swiss chard, spiced pecans, maple-sherry gastrique 36 
Hanger Steak – 8oz, Garnet Beets, BSF Pea Shoots, Cabernet Sauvignon – shallot vinaigrette,  
blue cheese crumble 37 
New York Strip – Garlicky broccolini, crispy Yukons, roasted local mushrooms, red onion marmalade,  
Sauce Au Poivre 62 
  
 

OUR LOCAL PARTNERS 
Greens - BRICK STREET FARMS - St Pete                                            Sausage - BOOZY PIG - Tampa 
Bread - JAMISON B BREADHOUSE - Tampa                         Honeycomb - GEM APIARIES - Tampa 
Bread - DF BAKERY - Orlando 
 
*For your convenience, a 20% gratuity will be added to parties of 8 or more.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses, especially if you have certain medical conditions 


