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CINCORO ESPRESSO
MARTINI 25

cincoro reposado, 
dememara, espresso

CINCORO TOMMY’S
MARGARITA 25

cincoro blanco, 
agave, lime

 

 

 
CHOPPED SALAD 24.....................................................

chopped romaine, radicchio, fresh mozzarella,
celery, red onion, crispy garbanzo,
pepperoncini, fried artichokes, tomatoes,
cucumbers, red wine vinaigrette 

 WINTER SALAD 24...........................................................

mixed greens, farmers cheese, grilled seasonal
vegetables, pickled shallot, sunflower crumble,
charred lemon vinaigrette

 
WHIPPED RICOTTA 19.................................................

lemon whipped ricotta, house-made rosemary
focaccia, aged balsamic, single source olive oil

*consuming raw or undercooked meats, shellfish, seafood, poultry, or eggsmay increase your riskof foodborneillness. please advise your server of any dietary restrictions or allergies. not all ingredients are listed.

 
STEAMED MUSSELS 21................................................

PEI mussels, white wine chili broth, andouille,
charred scallion, parsley, focaccia

 
CRISPY ARTICHOKES 26...........................................

roasted red pepper aioli, apple cider gastrique,
candied pecan

 
GARBANZO FRITTER 16..........................................

fontina, swiss, crispy garbanzo, hungarian
paprikash, parmesan, chive

 
SPICY VODKA RIGATONI 32..................................

calabrian chili sugo, basil, parmesan

 

STONE-FIRED PIZZA

 

30...................................................MARGHERITA
heirloom tomato, san marzano tomato
sauce, buffalo mozzarella, basil, parmesan

31.........................................................PEPPERONI
cup and char pepperoni, san marzano
tomato sauce, house pizza spice,
mozzarella, garlic oil

MEDITERRANEAN 30.........................................

kalamata olives, garlic bechamel, artichoke,
feta, spinach, tomatoes, oregano, fior di latte,
house pizza spice
SALSICCIA 32..............................................................

house-made italian sausage, pepperoncini,
red onion, san marzano tomato sauce,
mozzarella

 
CARBONARA CAMPANELLE 32..........................

pork guanciale, garlic, chili, black pepper, 
egg yolk, parmesan cream, parsley

 

CRISPY BROCCOLI 24...................................................

buttermilk marinated, roasted peanut puree,
calabrian chili, spiced peanut

 
LAMB SUGO 38....................................................................

slow cooked lamb ragu, moraccan spice, 
orcchiette, marinated fennel, ricotta salata

 
LEMON LOBSTER LINGUINE 42..........................

maine lobster claw, meyer lemon cream,
parmesan, espelette chili, chive

 

 
CORSA CHEESEBURGER 29.................................

house-blend cuts ground fresh daily, martin’s
sesame potato roll, smoked aioli, heirloom
tomato, house-made dill pickle, American
cheesefries

 

SABLEFISH RATATOUILLE 48...............................

garlic roasted filet, quinoa, ratatouille, 
saffron emulsion, basil, daikon

 
HANGER STEAK AU POIVRE 65.........................

prime snake river beef, roasted broccoli,
charred cippolini, au poivre sauce

 
BRAISED SHORT RIB 42.................................................

ricotta gnocchi, butternut squash cream,
roasted beets, ricotta salata

 

CAULIFLOWER ROMESCO 34..............................

whole roasted cauliflower, cauliflower spuma,
romesco, crispy artichokes, marcona almond

 
TUSCAN PORK CHOP 52............................................

bone-in duroc pork chop, grilled mushrooms,
charred cabbage, salsa verde

 
POMMES PURÉE 11..........................................................

rosemary potato purée, parmesan, chive

 
CHARRED CABBAGE 9.............................................

green cabbage leaf, lemon, marcona almond

 
GRILLED ASPARAGUS 12.........................................

chili aioli, pecorino romano, walnut

 
BLACK GARLIC MUSHROOM 13.........................

trumpet, oyster, maitake, black garlic spuma,
sunflower crumble

ROTATIONAL 
PUNCH 20

mt. gay eclipse, bacardi
superior, passionfruit,

hazelnut grenadine

NEGRONI FRAGOLA 22
botanist, strawberry infused

carpano antica, campari,
balsamic caviar

CORSA SPRITZ 18
aperol, sparkling wine,
 blood orange, lemon,

rhubarb bitters

CORSA SPICY
MARGARITA 18

luna azul infused with
jalapeño, pineapple,

strawberry & beet, cointreau,
agave, lime

CINNAMON SMOKED 
OLD FASHIONED 25

angel’s envy Caldera Cask,
old fashioned syrup, bitters

VIEUX CARRÉ 22
wyoming whiskey outryder,

courvosier VS, 
house vermouth blend,

benedictine, bitters

OLIVE OIL WASHED
GIBSON 20

olive oil washed tito’s,
beefeater, lillet blanc

FLORIDITA 19
coconut washed four roses,

ginger canton, 
luxardo maraschino, lime

DOWNHILL RACER 9
grapefruit, lime, agave, 

grapefruit soda

SALTED CARAMEL
CAFECITO 18

tullamore dew, licor 43, 
salted caramel, coffee

SPICED PASSIONFRUIT
LEMONADE 9

spiced passionfruit, lemonade,
soda

SHE SO MELLOW 9
shiso, thai basil, ginger beer

 

................................BRUSCHETTA DI CAPRA 16
salsa fresca, whipped garlic goat cheese,
herbed crostini & house-made focaccia

 
22...........................................................................ARANCINI

crispy risotto rice ball, parmesan, pomodoro

 
SAFFRON CHICKEN PILAF 38..............................

roasted airline chicken breast, saffron rice pilaf,
fennel, leeks, crispy broccoli, chicken jus


