
SMALL PLATE S
MARKET SOUP  7

ARTICHOKE HEARTS  crispy oyster mushroom, 
Arugula, Black truffle Crescenza,  

parmesan bread crumb  12 veg

FRITTO MISTO  calamari, shrimp, zucchini  13.5

BACON WRAPPED DATES  italian sausage, 
piquillo pepper  12 gf

HUMMUS  grilled pita, tomato, feta  11 veg 
add: vegetables  3

SEASONAL CHEF’S BOARD  prosciutto, 
spicy salami, artisan cheese, roasted vegetables, 

preserves, marinated olives, pistachio, toasted bread  21

GREENS
GREEN SALAD  parmesan, simple vinaigrette  7 gf veg

MEDITERRANEAN SALAD  feta, almond, tomato, 
couscous, oregano vinaigrette  12 veg 

add: grilled chicken  5 / shrimp  6

BEET SALAD  arugula, goat cheese, 
pistachio  13 gf veg

GRILLED SALMON CAESAR SALAD* 
parmesan, crouton  19

KALE SALAD  bacon, blue cheese, 
apple, candied pecan  13 gf

CHOPPED CHICKEN SALAD  blue cheese, bacon, 
avocado, peanut granola, buttermilk dressing  15

FLATBREADS
BRAISED SHORT RIB  dolce gorgonzola, smoked onion, arugula, red wine reduction  17

ARTICHOKE  black truffle, goat cheese, garden herbs  15 veg

MARGHERITA  CRUSHED tomato, Fresh mozzarella, basil  13.5 veg

PICCANTE  italian sausage, spicy salami  16

PESTO CHICKEN  caramelized onion, tomato, pine nut  16

PASTA
VEAL & SPINACH RAVIOLI  parmesan, mizuna  18

LASAGNA BOLOGESE  spinach, ricotta, garlic toast  17

SWEET POTATO CANNELLONI  roasted mushroom, toasted almond  16 veg

SANDWICHES
TURKEY GRINDER  provolone, tomato, cherry pepper, oregano, MAYO  13.5

BACON CHEESEBURGER*  caramelized onion, aged cheddar, arugula, MAYO  14

GRILLED CHICKEN PANINI  prosciutto, ricotta, roasted pepper, arugula, pesto aioli  14

LAMB GYRO  grilled pita, tzatziki, hummus, tomato, onion, feta  15.5

TUNA SALAD  apple, celery, baby greens, MAYO, toasted wheat  11

PASTRAMI REUBEN  caramelized sauerkraut, baby swiss, 1000 island  13

ENTRÉES
ATLANTIC SALMON*  beet, fingerling potato, horseradish vinaigrette  24 gf

PACIFIC SEA BASS*  caramelized cauliflower, snow pea, preserved grapefruit  26 gf

BACON WRAPPED PORK TENDERLOIN*  fingerling potato, swiss chard, 
 smoked onion, sherry jus  23 gf 

gf: gluten free    veg: vegetarian  Please notify your server of any food allergies. 
*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

LUNCH MENU

BRUSCHET TA
CHOOSE: 1 FOR $5 OR 3 FOR $13

salmon lox* whipped cream cheese, 
Campari tomato, red onion 

prosciutto fig preserve, port salut 

mushroom roasted garlic, crescenza veg 

butternut squash hummus brussels sprout,  
pickled cherry, pecan veg 

mozzarella tomato marmalade, basil veg 

avocado sweet corn, charred scallion, feta veg  

manchego quince, spanish chorizo



DINNER MENU

 
gf: gluten free    veg: vegetarian  Please notify your server of any food allergies. 

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SMALL PLATE S
MARKET SOUP  7

ARTICHOKE HEARTS  crispy oyster mushroom, 
arugula, black truffle crescenza,  

parmesan bread crumb  12 veg

FRITTO MISTO  calamari, shrimp, zucchini  13.5

BACON WRAPPED DATES  italian sausage, 
piquillo pepper  12 gf

LAMB MEATBALLS  tzatziki, feta, 
pickled red onion, chile oil, warm pita  12

HUMMUS  grilled pita, tomato, feta  11 veg 
add: vegetables  3

SEASONAL CHEF’S BOARD  prosciutto, 
spicy salami, artisan cheese, roasted vegetables, 

preserves, marinated olives, pistachio, toasted bread  21

GREENS
GREEN SALAD  parmesan, simple vinaigrette  7 gf veg

MEDITERRANEAN SALAD  feta, almond, tomato, 
couscous, oregano vinaigrette  12 veg 

add: grilled chicken  5 / shrimp  6

BEET SALAD  arugula, goat cheese, 
pistachio  13 gf veg

CLASSIC CAESAR SALAD 
parmesan, crouton  11

KALE SALAD  bacon, blue cheese, 
apple, candied pecan  13 gf

CHOPPED CHICKEN SALAD  blue cheese, bacon, 
avocado, peanut granola, buttermilk dressing  15

FLATBREADS
BRAISED SHORT RIB  dolce gorgonzola, smoked onion, arugula, red wine reduction  17

ARTICHOKE  black truffle, goat cheese, garden herbs  15 veg

MARGHERITA  CRUSHED tomato, Fresh mozzarella, basil  13.5 veg

PICCANTE  italian sausage, spicy salami  16

PESTO CHICKEN  caramelized onion, tomato, pine nut  16

PASTA
VEAL & SPINACH RAVIOLI  parmesan, mizuna  19

RICOTTA CAVATELLI  wild mushroom, brussels sprout, roasted butternut squash, arugula,  

 herb gremolata, cauliflower parmesan fondue  18 veg

LASAGNA BOLOGESE  spinach, ricotta, garlic toast  18

SWEET POTATO CANNELLONI  roasted mushroom, toasted almond  17 veg

FISH
ATLANTIC SALMON*  beet, fingerling potato, horseradish vinaigrette  25 gf

SEA SCALLOPS*  wild mushroom, black truffle, chestnut polenta,  

 pumpkin seed granola, bacon gastrique  28 gf

SHRIMP SCAMPI RISOTTO  spinach, roasted tomato, calabrian chile, torn herbs  26

PACIFIC SEA BASS*  caramelized cauliflower, snow pea, preserved grapefruit  27 gf

MEAT
BONE-IN RIBEYE*  creamed spinach, crispy potato  39 gf

CHICKEN SCALLOPINI  prosciutto, mozzarella, spinach, madeira  21

FILET OF BEEF*  horseradish dauphinoise, red wine shallot  39 gf

NATURAL CHICKEN  crimini mushroom, yukon potato purée, citrus jus  20 gf

BACON WRAPPED PORK TENDERLOIN*  fingerling potato, swiss chard, 
 smoked onion, sherry jus  24 gf

BRUSCHET TA
CHOOSE: 1 FOR $5 OR 3 FOR $13

salmon lox* whipped cream cheese, 
Campari tomato, red onion 

prosciutto fig preserve, port salut 

mushroom roasted garlic, crescenza veg 

butternut squash hummus brussels sprout,  
pickled cherry, pecan veg 

mozzarella tomato marmalade, basil veg 

avocado sweet corn, charred scallion, feta veg  

manchego quince, spanish chorizo
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