__jemma LUNCH

ANTIPASTI

CAULIFLOWER 15
calabrian chili tahini, medjool date,
pepita, herbs

CRISPY PROVOLONE 14
vodka sauce

CRISPY RHODE ISLAND
CALAMAR’ 24
gluten-free, cherry peppas, spicy
remoulade, passata

MEATBALLS 16
beef, pork, ricott', alla passata

FRENCH FRIES 6

served with ketchup or spicy aioli

EMMY’S CHEESE TOAST 14
48-hour focaccia, garlic confit, tre
formaggi, ranch or marinara

INSALATE

SIMPLE 18
local greens, aged banyuls vinaigrette

JAME'S KALE & CHICKEN 26

signature almond dressing, avocado, grana padano

CAESAR & CHICKEN* 24
local greens, colatura cacio e pepe dressing, pangrattato

PIZZE & MACCHERONI

sub gluten-free spaghetti+2

SPICY RIGATONI 24 MARGHERITA PIZZA 25
alla vodka the usual

CAPELLINI 23
jame’s pomodoro sauce, basil, parm

PEPPERONI PIZZA 27
also the usual

SPAGHETTI 23
al limon or cacio e pepe

OSPIZZA PIZZA 27
calabrian chili, gabagool,
market honey
TAGLIATELL' 25
bolognese

HEROES & SECONDI

SPICY EGGPLANT
PARM HERO 21
vodka sauce or tomato passata,
provolone, basil

CRISPY CHICKEN
PARM HERO 22
vodka sauce or tomato passata,
provolone, basil

CHICKEN PESTO HERO 22
roasted chicken breast, almond pesto
aioli, arugula, provolone

CHICKEN MILANESE 31
brown butter, lemon, greens,
shaved grana padano

ADD A SMALL KALE SALAD, CAESAR SALAD* OR
SIMPLY GRILLED BROCCOLINI +10

*We ave obliged to tell you that consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness. We do not recommend

gluten-free pastas for individuals with celiac or severe gluten-intolerance. The vestaurant adds

a 4% surcharge to all guest checks to help provide for employee benefits and wage parity. The

charge is not a tip or gratuity (Kindly let your server know if you would like this removed). A
20% gratuity is added for parties of 6 or more. We are a cashless vestaurant, grazie!

__jemma  BIBITE

MEMENTO MORI MARTINI 23
ginor vodka, dry, divty, or filthy, olives or twist, shaken tableside

COCKTAILS

ESPRESSO MARTINI 21

ontap, vodka,
cold brew liqueur

jANANAS! 21
reposado tequila, pineapple,
cucumber, habanero

HOT GIRL SUMMER 21 NIKI 21

sipsmith strawberry gin, honey,
lemon, basil

vodka, lime mint cordial,
st. germain, prosecco, cucumber
BASIL “MARGHERITA” 21

blanco tequila, citrus cordial,
combier, sea foam

BELLEZZA 21

blanco tequila, aperol,
bill’s honey, cucumber, mint

CHEF’S NEGRONI 21
catedral mezcal, lo-fi gentian amaro, cappelletti

BICCHIERE
BIANCHI/ROSATI

PROSECCO 17/65
sorelle bronca, modi, veneto

PINOT GRIGIO 16/61
guiseppe and luigi, friuli (on tap)

SPARKLING ROSE 17/65
bolla vosa, le marche

CHARDONNAY 19/73
montagne russe, sonoma coast

ROSE 16/61

jumbo time wine, mendocino

SAUVIGNON (ORANGE) 17/65

carpe noctem, kaizen, santa barbara
(natural)

SAUVIGNON BLANC 19/73

dragonette cellars, santa barbara

VERMENTINO 17/65

pievo mancini, sardinia

ROSSO
NEBBIOLO D’ALBA 22/85

poderi colla, piemonte

PINOT NOIR 19/73

presqu'ile, santa barbara

SANGIOVESE 16/61 (ontap)
stolpman, love you bunches, santa ynez

SUPER TUSCAN 19/73
montepeloso, ‘a quo’, toscana

CABERNET SAUVIGNON 24/93

beclkman, santa ynez

BIRRE

CARPE NOCTEM WEST COAST IPA 12
SUPER DRY SKYDUSTER LAGER 12
MAYBERRY IPA 12
GOLDEN MONKEY BELGIAN ALE 12
BEST DAY HAZY IPA N/A (non-alcoholic) 10
BEST DAY KOLSCH N/A (non-alcoholic) 10

MOCKTAILS

COOL AS A CUCUMBER 12
clavified raspberry, lemongrass,
makrut lime, citrus

LIGHT & STORMY 12
lemon, ginger, makrut lime, mint

MOET & CHANDON BRUT 35
MOET & CHANDON ROSE 35

FROM THE
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