APPETIZER/SALADS

Roasted tomato and basil soup, halloumi cheese, Umbrian olive oil 14

Fried calamairi, sweet chili sauce, spicy tomato sauce 20

Kung Pao Brussels sprouts with peanuts, sesame, scallions 16

Eggplant meatballs, harissa dioli, chopped vegetable salad 18

Hand cut French fries, truffle aioli 14

Steamed P.E.I. Mussels, white wine, shallots, fresh herbs, grilled bread 18

Heart of romaine, croutons, crispy shallots, preserved lemon, Caesar dressing 15

House chopped salad, herbs, garbanzo, onions, tomato, feta cheese, balsamic dressing 15
Baby Arugula, crispy prosciutto, Asian pear, hazelnuts, goat cheese, truffle shemry vinaigrette 16
Any salad with grilled chicken 28 with salmon 34 with branzino 30

PIZZA / PASTA

Pizza Margherita with shredded or fresh mozzarella and basil 19

Pizza with sausage, hot cherry pepper, red onions, and mozzarella 20

Penne, tomato basil sauce or ala vodka, pancetta, onions, spicy fomato cream 21

Four cheese beggars purse, wood roasted mushrooms, black truffle cream 27

Zucchini spaghetti “Zoodles”, eggplant meatballs, cherry tomatoes, provolone 28

Linguine, “Bolognese” beef and vegetable ragu, herb ricotta cheese 25

MAIN PLATES

Salmon or shrimp bowl, jasmine rice and quinoa, green chickpea hummus 29

Breast of chicken “Milanese” marinated tomatoes , baby arugula, fresh mozzarella 28

Hidden Fjord salmon, heirloom beans, Brussels sprouts, porcini and tomato sugo 34

Allen Brothers 8 oz. burger, pickled green tomato, peppadew mayo, beer cheese 23

Veggie burger, eggplant, mixed mushrooms, chery tomatoes, mozzarella, basil cioli 22

Blackened chicken wrap, mixed leftuces, chickpea hummus, onions, feta, balsamic 22
*Thoroughly cooked meaits, pouliry, seafood, or eggs reduces the risk of food borne illness.

Chefs: Albert DeAngelis, Matthew McNerney, Eli Payes



