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GNOCCHI 17
pomodoro, basil, pecorino

TONNARELLI A CACIO E PEPE 19
pecorino romano, parmigiano, cracked black 
pepper, cultured butter

LUMACHE 23
pork shank, calabrian chili, 
locatelli romano

BUCATINI ALLE VONGOLE 23
clams, white wine, garlic, parsley, butter

BTU BURGER 16
cheddar, ume, pickle relish, 
caramelized onion, fries 

LE PATTY MELT 17
french onions, comte, dijon, aioli, toasted 
rye, fries 

PORTUGUESE FISHERMANS STEW 27
pacific rockfish, mussels, potatoes,
linguica sausage

GRILLED JIDORI CHICKEN 27
purslane, salsa verde, charred lime

BEST GIRL STEAK FRITES 33
cast iron pan roasted prime ribeye, 
blue cheese butter, watercress

BEELER FARMS PORK MILANESE 28
jimmy nardello peppers, shelling bean ragu

SIDES 7
wild mushrooms, shallot butter
crispy creamer potatoes, rosemary 
broccolini, garlic confit vinaigrette, chili
roasted brentwood corn, cotija, habanero 
bowl of fries

STARTERS

HALF DOZEN OYSTERS MP
on the half shell, lemon, mignonette  
pickled horseradish

BREAD & BUTTER  8
grilled bread, herb butter, 
sicilian anchovies

YELLOWTAIL TARTARE 16
crème fraîche. puffed rice, soy salt

DI STEFANO BURRATA 18
marinated sungold tomatoes, basil, grilled 
bread

MARKET EGGPLANT 15
roasted eggplant, grilled house flatbread, 
calabrian chilies, yogurt, farmers‘ herbs

CALAMARI FRITTO 12
crispy calamari, banana peppers, 
lemon aioli

CRAB CAKE 22
remoulade, house pickles, frisée

SALADS

GREENS FROM THE GARDEN OF... 14
house dressing, heirloom cherry tomatoes, 
croutons

LITTLE GEM & CHICORY 15
summer vegetables, caesar dressing 

FRED‘S TOMATO SALAD 14
heirloom tomatoes, lemon cucumber, melon, 
peanuts, filipino dressing

SALAD NIÇOISE 21
seared albacore, haricots verts, egg, 
olives, dijon vinaigrette 

SHRIMP LOUIE 17
baja shrimp, little gems, louie dressing

CHOPPED SALAD 17
romaine, radicchio, summer vegetables, sa-
lumi, smoked pecorino, red wine vinaigrette

Best Girl is a collaboration with award-winning CHEF 
MICHAEL CIMARUSTI and Executive Chef Ed Carew

NOTICES
Food allergies and intolerances: Before ordering 
please speak to our staff about your requirements.
Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk 
of foodborne illness.
There is a 4% surcharge added to all checks.


