
  
        SNACKS

*truffle fries  7 
 thyme, parmesan, sriracha aioli
mac & cheese 9
 white cheddar, bread crumbs, truffle & short ribs
*mussels 12
 white wine, smoked tomato cream
ahi tuna tartar 12
 garlic, capers, shallots, sesame oil, red wine, sesame crackers
*fried artichoke hearts 10
 served with marinara
bruschetta 6
 seasonal offering
*wings 10
 6 wings with choice of sauce: hoisin bbq, buffalo,
              cherry dr. pepper, agent orange 

                *house made hummus with pita crisps  6

                 GRATINS
*cauliflower 8
 brussel sprouts, spinach, cream, bread crumbs, 
 pine nuts
*potato 8
 sour cream, cheese, scallions
eggplant 8
 breaded eggplant, marinara, mozzarella

     *risotto 8
               mushrooms, caramelized onion, parsley

                 GARDEN
*grilled romaine caeser 10
 citrus, pecorino, crostini
*house greens 8
 balsamic, grape tomatoes, goat cheese, 
         pickled onion 
*warm spinach 10
 bacon vinaigrette, pickled red onion, cranberries, pecans
*frisee 10
 apple, pumpkin seeds, butternut squash vinaigrette

              

  
              *tipsy vegetable soup 6

           seasonal vegetables, spicy vegetable broth  
                            

              PASTA - served with garlic bread
           fettuccine Alfredo 14 

 add chicken for $4
spaghetti & meatballs 15
tortellini 15
 fresh tortellini, prosciutto, pine nuts, pesto, goat cheese

                    Owner               Chef                                
*gluten free option available       Alex Mchaikhi                    Brandon Evans

      
       

             We use exotic herbs and spices. Should you have any dietary restrictions, 
  Kitchen contains gluten, cross-contamination is possible.          please notify your server so we may accommodate your needs. 

               *Consuming raw meats, seafoods and eggs may increase your risk of food borne illness                 



WOOD
FIRED
OVEN

    LARGE PLATES
*chicken roulade   18
 bacon wrapped, goat cheese, red pepper, spinach, red onion,
 sour cream mash, gravy, green beans
*grilled miso salmon  20
 asparagus, soy, rice cake
short ribs 18
 polenta, carrots, beef jus
*shank & beans 18
 pork shank, bacon, white & black beans, collard greens, corn bread
*loaded baked sweet potato 14
 with seasonal veg

 
                    Owner               Chef                                

*gluten free option available       Alex Mchaikhi                    Brandon Evans
      

       
             We use exotic herbs and spices. Should you have any dietary restrictions, 

  Kitchen contains gluten, cross-contamination is possible.          please notify your server so we may accommodate your needs. 

               *Consuming raw meats, seafoods and eggs may increase your risk of food borne illness                 

PIZZA
14 each

#1 Margherita
red sauce, mozzarella, basil

#2 Fig & Pig
fig, bacon, garlic confit, arugula, balsamic glaze

#3 Pesto
pine nuts, prosciutto, goat cheese

#4 Sausage & Apple
house made sausage, apple, thyme

#5 Pepperoni
pepperoni, mozzarella, red sauce, pecorino

#6 The Nati
chili demi glace, Grippo’s BBQ fried onions, goetta, cheddar

#7 Buffalo
buffalo sauce, chicken, celery, blue cheese dressing

#8 Thai Curry
curry, chicken satay, red onion, cilantro

#9 Deconstructed Salsa
red sauce, tomatoes, red onion, cilantro, tomatillos

#10 Napolitano
garlic confit, diced tomato, basil, mozzarella

#11 Mushroom
alfredo, red onion, thyme

#12 Dagwood
Pick 3

pepperoni, sausage, prosciutto, banana pepper, jalapeno, fig, bacon, pine nuts, 
apple, Grippo BBQ Onions, red onion, arugula, chicken, tomato, carrot, bell pepper

$3 to add three more toppings
*gluten free crust available


