
HARVEST • ICE • SMOKE • WOOD • COAL • FIRE No.1805 W. 18th Street
Dinner Menu

Grilled Spanish Octopus
pickled chilies, arugula, olive oil, hummus, zatar, sumac, house �atbread  $14

Small Plates & Appetizers

Shishitos
olive oil, sea salt, tzatziki  $10

Beef Tenderloin Skewer
soy-ginger marinade, Asian-style kale, sesame seeds, �at bread  $13

Calamari
corn �ake crust, housemade spicy marinara  $11

Goat Cheese Burrata
chevre, herbs, beets, house focaccia   $12

Smoked Deviled Eggs
caesar dressing, house guanciale, pickled green beans   $8

Mussels
Served Two ways:

Italian White: lemon, scallions, garlic, tomato $13

Spanish Red: Spanish chorizo, potatoes, garlic, scallions  $13

Beef Carpaccio
extra virgin olive oil, sea salt, fried capers, arugula, balsamic, lemon, eggless bearnaise  $11

Arugula & Fennel
lemon pickled fennel, dried cherries, pistacios, parmesan crisp   $11

House
house greens, house mozzarella, house guanciale, candied pecans, strawberry vinaigrette, herbs   $9

Kale
sundried tomatoes, roasted sun�ower seeds, goat cheese, pickled cabbage, balsamic vinaigrette  $9

Caesar
romaine, ginger-anchovy dressing, parmesan, croutons   $8

Caprese
mozzarella, tomatoes, basil  $10

Wedge
Iceberg, tomato, bacon, blue cheese, cracked black pepper, Green Godess dressing   $10

Salads

Fried Cauliflower
pickled currants, mint, orange supremes, almonds, lemon vinaigrette  $10

Fried Oysters
cornmeal crust, Bloody Mary reduction, pico de gallo  $9



HARVEST • ICE • SMOKE • WOOD • COAL • FIRE No.1805 W. 18th Street
Dinner Menu

Beef, Bone, and Brandy
beef tenderloin, brandy glazed shallots, 

peppercorns   $29

La Vista Tenderloin
beef tenderloin, port apricot-cherry sauce, 

horseradish mashed potatoes   $29

Whole Fried Fish
panko crust, fennel-orange salad, �gs  $27

Grilled Airline Chicken Breast
sun dried tomatoes, shitakes, pearl onions, 

gorganzola cream sauce  $23

A suggested gratuity of 18% will be added to parties of 

6 or more

12 oz New York Strip
garlic, extra virgin olive oil, lemon potatoes, rosemary 

potatoes  $28

Shrimp N’ Grits
prociutto wrapped shrimp, sage polenta, spicy citrus 

sauce  $26

Bone-In Pork Chop
apricot mostarda, sweet potato tamale corn 

pudding  $22

Large Plates

Pizza Pasta

Margherita
oven dried tomato, fresh roma tomato, house mozzarella, 

olive oil, parmesano-reggiano, basil  $14

Oval Bread
roasted garlic, �gs, pecans, caramelized onions, rosemary  

$15

Del Bosco
sage-walnut pesto, caramelized onions, wild mushrooms, 

house mozzarella, crescenza  $15

Spinach & Artichoke
spinach, artichoke hearts, olives, feta, 

house-roasted tomatoes  $14

Carbonara
spaghetti, egg yolk, house guanciale, 

parmesano-reggiano   $15

Bolognese
fettuccine, venison, beef, ricotta, herbs  $16 

Pappardelle
wild mushrooms, smoked tomato, con�t garlic, 

goat cheese, mint  $14

Diavolo
angel hair, spicy marinara, shrimp, mussels, olives, 

scallions  $16

Cheese Ravioli
tomato-vodka sauce, basil, cream  $12

Mushroom Ravioli
walnut brown butter sauce, sage, heirloom carrots, 

tomatoes  $14

Sorpresseta
house mozzarella, provolone, shallots, 

sorprasetta, tomato sauce  $15

Grilled Salmon
sage polenta, sauteed spinach, 

avocado-cucumber relish, crab meat  $26 

Grilled Turkey Meatloaf
Cascabel-tomato glaze, griled asparagus, 

horseradish mashed potatoes  $22 


