APPETIZER

Roasted tomato soup - basil pesto - halloumi croutons 15

Red beets - whipped goat cheese - strawberries - roasted pistachio vinaigrette 16
Crispy “Kung Pao” Brussels sprouts with peanuts - scallion - sesame seeds 16

Eggplant rollatini al forno- ricotta—- stracciatella - Sicilian oregano 18
Lioni burrata - San Danielle prosciutto - persimmons - walnut vinaigrette 21
Steamed P.E.I. mussels - red curry cream - fava beans - cilantro 18

Fried calamari - spicy tomato sauce - Thai chili sauce - pepperoncini 21

Yellow fin tuna crudo - mashed avocado - ginger- tamari sugo - julienne vegetables 23*

Beef carpaccio - sliced mushrooms - arugula - parmesan - black truffle 20

Baby arugula - goat cheese -pignoli - Asian pear - crispy prosciutto - sherry vinegar 17

Chopped Greek salad - red wine vinaigrette - oregano - olives - feta cheese 16
Hearts of romaine and kale - Caesar dressing - focaccia croutons - crispy shallots 15

Mixed baby lettuces - balsamic vinaigrette - shaved Grana Padano 15

PIZZA

tomato sauce - shredded or fresh mozzarella - basil 20

vodka sauce - burrata - parmesan - crispy chicken 24

tomato sauce - Italian sausage - hot cherry peppers - sweet onions 22
pepperoni - Sicilian oregano - caramelized onions - spicy honey 22

sliced tomatoes - fresh mozzarella - prosciutto San Daniele - baby arugula 24

SIDES 12

Broccoli rabe Sauteed spinach Jasmine rice with lentil

French fries Organic farro with autumn vegetables

*Thoroughly cooked meats, poultry, seafood, or eggs reduces the risk of food borne illness

PASTA

Penne rigate - tomato and basil or vodka tomato cream with pancetta and onion 21
Wild mushroom raviolini— marsala - black truffle puree - parmesan crisp 29

Fresh spaghetti - lobster - wilted arugula - cherry tomatoes - Calabrian chili 39
Occhidi Lupo “Bolognese” - meat and vegetable ragu - mushroom - herb ricotta 28
Zoodles - spaghetti of zucchini - cherry tomatoes - eggplant meatballs - provolone 28
Ricotta cavatelli - broccoli rabe pesto - roasted tormatoes - pignoli nuts 26

Linguine fini - Manila clams - garlic - olive oil - red pepper flakes - white wine - parsley 30

ENTREE

Hidden Fjord salmon - organic farro - broccoli rabe - smoked maple glaze 37*

Spicy shrimp or salmon bowl - jasmine rice - lentils - crushed avocado 30*

Pekin duck breast - butternut squash - Tuscan kale - huckleberries - balsamic jus  35*

Parmesan crusted west coast halibut- tomato chive beurre blanc - sautéed spinach 39
Grilled branzino - heirloom beans - nduja - arugula - roasted tomato chutney 34
Yellow fin tuna - edamame - avocado - carrot miso puree - chili crisp 35*

American Wagyu burger - Brioche bun - aged cheddar - French fries 24 *

Slow braised beef - brussels sprouts - horseradish -potato croquetas -trevisano 36
12 oz. C.A.B.stripsteak - shernyvinegar - mushrooms - French fries - truffle aioli 44 *

Wood roasted Amish chicken - mashed potatoes - haricot vert - natural jus 29
Breast of chicken Milanese - baby arugula - marinated tomato - fresh mozzarella 28
Caesar */ Mixed / Greek Salad
With chicken 28 jumbo shrimp 34 salmon 37

Chefs - Albert DeAngelis, Matthew McNerney,

Neftali Landaverde
General Manager - Wilio Pelico



