
Nibbles
Russet Potato Chips  6

Blue Cheese Fondue, Scallions 

Jasmine Rice Balls  6
Coconut Shavings, Red Curry Sauce

Crispy Shrimp Spring Rolls  7.5
Sesame Ginger Emulsion 

   

Spinach, Artichoke & Roasted Tomato Dip  7.5
Served with Toasted Pita

Wood-Fired Pizzas
All pizzas are baked in our authentic Rosito 

Bisani wood-burning oven from naples.

Traditional
! Margherita! Mozzarella, Diced Tomato, fresh Basil! ! ! ! !       
! Pepperoni! Red Sauce, Mozzarella, Parmesan! ! ! ! ! !      
! Salsiccia ! Pork Sausage, Broccoli Raab, Caramelized Onion! !      
! Puttanesca! Roasted Peppers, Anchovies, Sicilian Olives, Capers!       
!   
   !

Contemporary
! Alsatian! Crème Fraiche, Bacon, Caramelized Onion   
! Pesto!         Chicken Confit, Spinach, Tomatoes, Mushrooms
! Bianco!        Fennel, Brie, Apple, Caramelized Onion! !
! Mushroom! Crimini Mushrooms, Truffle Oil, Goat Cheese! ! !
! Coq au Vin! Braised Chicken, Bacon, Mushrooms, Gruyère!

Pies are portioned individual/regular

Sliders  
2 or 3 to an Order, Served with Russet Potato Chips

Grilled Angus Beef  10/14
Caramelized Onions, Dijon Mustard, Gruyère

 Brined and Fried Chicken  9/13
Dijonnaise, Piquillo Peppers, Arugula

Housemade Pork Sausage  10/14
Apple-Fennel Slaw, Herb Pesto

Slider Trio  14

9/13
9.5/14
9.5/14
10/15

9.5/14
10/15
9.5/14
10/15
10/15



Plates

Arugula & Fennel Salad  7
Grapes, Boucheron Goat Cheese, Walnuts, Verjus

Heidler, Grüner Veltliner, Löss, Kamptal, ’10  $5/$10

Watercress and Romaine Salad 8
Gorgonzola Panini, Marcona Almonds, Cranberry Vinaigrette

Colterenzio, Schiava, Alto Adige, Italy, ’10  $4.5/$9

Mepkin Abbey Mushrooms  11
Mushroom Coulis, Crispy Poached Egg, Buerre Rouge

Pinot Noir Flight  $15

Ahi Tuna Crudo  11
Tangerine Supreme, Arugula, Sourdough Crouton

Lucien Albrecht, Brut Rosé, Crémant d’Alsace, NV $11

Seared Sea Scallops  13
Celeriac Remoulade, Asian Pear, Popped Capers

Kuentz-Bas, Riesling, Alsace, ’08 $4.5/$9

Black Mussels  9.5
Fennel, Saffron, Chorizo

Movia, Tocai, ‘Quattro Mani’, Slovenia, ’08  $4/$8

Roulade of Chicken  10
Pork, Cabbage, Pasta Dumpling, Herb Coulis

Gamay Flight $13

Charcuterie Plate  10
Daily Assortment, Traditional Garnishes, Crostini

Jagdschloss, Riesling Brut, Rheingau, Germany, ’08  $8

Pan Seared Flat Iron Steak  15
Roasted Root Vegetables, Braised Shallot Ragout

Château Musar, ‘Jeune’, Bekaa Valley, Lebanon, ’09 $4/$8

Darjeeling Tea Marinated Duck Breast  13
Wilted Broccoli rabe, Cippolini Onions, Spiced Duck Jus

Vestini, Campagnano, ‘Kajanero’, Campania, IT, ’07  $4/$8

ALl Plates are Designed to be Shared & Will Be 
Served Continuously throughout the Meal 


