
L U N C H

A N T I PA S T I

11  |  A R A NCINI. 
risi e bisi, english pea risotto,  
basil aioli, pecorino romano  

12 |  MEATBA LLS. 
house pork veal blend, 
san marzano tomato sauce 

10 |  CA PR ESE.
heirloom tomato, cherry tomato, 
peach, burrata, saba, torn basil.

11  |  PEA R BRUSCHET TA.
gorgonzola dolce, poached pears, 
honey, arugula, walnuts

I N S A L A T A

13 |  MODER NO. 
6 |  s i d e  sa l ad

fresh greens, bresaola (cured beef ), 
charred leek goat cheese, espresso 
vinaigrette, cherries, pine nuts

14 |  CA ESA R.
7 |  s i d e  sa l ad 

romaine, garlic-anchovy dressing, 
lemon-egg yolk emulsion,  
parmesan tuile

12 |  A RUGULA. 
6 |  s i d e  sa l ad

pecorino romano, extra virgin olive 
oil, lemon vinaigrette, parmesan

E N T R E E  S A L A D S

18 |  STEA K + SPINACH.*
grilled bistro f ilet, baby spinach, 
arugula, pickled red onions, 
gorgonzola, cherry tomatoes, 
cucumbers, gorgonzola dressing. 

17 |  ROASTED CHICK EN.
grilled romaine lettuce, roasted 
summer vegetables, pickled radish, 
cherry tomato, Grana Padano, 
poached egg, garlic anchovy dressing. 

19 |  ORGA NIC SA LMON.
whole roasted salmon, wild arugula, 
grilled stone fruit, heirloom tomatoes, 
mint, basil, toasted almonds, stone 
fruit vinaigrette. 

19 |  GR ILLED TUNA.*
grilled marinated yellowfin tuna, 
baby kale, oven dried cherry tomatoes, 
olives, currants, ricotta salata, fried 
chickpeas, caper cider vinaigrette. 

17 |  CHOPPED SA LA D.
romaine hearts, chickpeas, salami, 
olives, artichokes, cherry tomatoes, 
smoked mozzarella, herb red wine 
vinaigrette. 

Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness

A D D I T I O N S

7 |  SA LMON 

5 |  CHICK EN

7 |  SHR IMP

9 |  STEA K

12 |  TOM ATO + R ICOT TA.
roasted tomato, lemon 
ricotta, sherry vinegar, herb 
gremolata.

  5  |  FOCCACI A. 
cannellini bean puree,  
calabrian chile, olive oil 

  12  |  TOM ATO BISQUE
   6  |  cu p

san marzano tomato,  
cream,garlic, basil.



PA S T A 

4 |  Add  so u p  o r  sa l ad . 

16 |  PA PPA R DELLE.
pork shoulder ragout, parmesan

17 |  CA R BONA R A.
spaghetti, pancetta, pecorino,  
farm egg*

14 |  A R R A BBI ATA.
   2  |  add  1  me a tba l l

fusilli,  spicy pomodoro, fresh 
mozzarella, basil

18 |  R IGATONI E GA MBER I.
prawns, san marzano tomato  
vodka sauce, cream, basil

E N T R E E 

4 |  Add  so u p  o r  sa l ad . 

15 |  EGGPLA NT PA R MESA N.
house made pommodoro sauce, 
mozzarella, parmesan 15

17 |  CHICK EN M A RSA LA.
grilled chicken breast, roasted 
mushrooms, polenta, marsala sugo. 
17

18 |  STEA K FR ITES.*
marinated 6 oz bistro f ilet, roasted 
garlic, truf fle fries, rosemary.

19 |  SA LMON.*
organic scottish salmon, tomato 
agrodolce, white balsamic, chives.

S A N D W I C H E S
Se r v e d  w i th  fr i e s

4 |  Add  so u p  o r  sa l ad 

16  |  ITA LI A N BEEF.
slow cooked beef chuck, house 
giardiniera, pepperoncini, hoagie 
roll, beef jus. 

15 |  ROSEM A RY CHICK EN.
grilled marinated chicken breast, 
smoked mozzarella, arugula,  
crispy prosciutto, house dijonaise. 

15 |  BURGER.*
kansas beef, fontina cheese, 
pancetta, arugula, house aioli. 

14 |  CA PR ESE SA NDW ICH.
toasted focaccia, mozzarella, 
roasted heirloom tomatoes,  
torn basil, pesto. 

P I Z Z A

13 |  M A RGHER ITA.
housemade mozzarella, san marzano 
tomatoes

15 |  SA LSICCI A.
house sausage, fontina cheese, 
house tomato sauce, leeks.

14 |  MUSHROOM.
regional mushrooms, garlic, olive oil, 
house mozzarella, salt, basil.

15 |  QUAT TRO FOR M AGGI.
mozzarella, fontina, pecorino, 
gorgonzola, black pepper

15 |  CH A R R ED PEPPERONI.
oven charred pepperoni, house 
tomato sauce, mozzarella 

 abbiocco; n
 the warm, sleepy feeling that 

often comes with a full stomach


