
Dinner

A 3% charge is added to all checks to help cover the cost of health care benefits offered to all full-time employees.
Let your server know if you would like to see this automatic charge removed from your bill.

Thank you for supporting a healthier and happier staff!

Pasta
handmade pasta, prepared fresh daily*

STROZZAPRETI SALMONE* 23
hand rolled pasta, fresh atlantic salmon, asparagus,
pink vodka sauce

STROZZAPRETI NORCINA* 23
hand rolled pasta, spicy italian sausage, black truffle
cream sauce

PEAR AND GORGONZOLA RAVIOLI* 21
butter and sage sauce

PAPPARDELLE AL TELEFONO* 21
fresh mozzarella, basil, pink sauce

CLASSIC LASAGNE* 25
spinach pasta, bechamel, mozzarella, classic meat sauce

PENNE ALL'ARRABBIATA 17
garlic, red pepper, parsley, spicy tomato sauce

FETTUCCINE BOLOGNESE* 21
traditional slow cooked meat sauce

LINGUINE PESCATORE 30
clams, mussels, calamari, shrimp, tomato sauce

SPAGHETTI AND MEATBALLS 23
snake river wagyu beef, light tomato sauce

Insalata
add to salad: jidori chicken breast 6, fresh atlantic salmon 8,
tiger prawns 8, prime skirt steak 10, sesame crusted ahi tuna 10

CAESAR 13
romaine lettuce, croutons, shaved parmigiana, house caesar dressing,
contains raw egg

KALE AND CITRUS 14
organic baby kale, julienned carrots, orange & grapefruit segments,
sliced almonds, honey sesame vinaigrette

BARBABIETOLE 18
roasted beets, fresh gioia burrata, baby arugula, crispy shallots,
balsamic reduction, roasted pistachio dressing

SEASONAL SPINACH SALAD 16
organic baby spinach, pears, belgium endive, gorgonzola, candied
pecans, dried cranberries, honey balsamic vinaigrette

INSALATA CIOPPATINA 19
grilled jidori chicken breast, avocado, imported genoa salami &
provolone, iceberg, tomatoes, garbanzo beans, house vinaigrette

GAMBERETTI 25
mexican shrimp, avocado, mango, grapefruit segments, mixed greens,
gorgonzola, candied pecans, house vinaigrette

QUINOA SALAD 18
organic red quinoa, roasted sweet corn, cabernet tomatoes, avocado,
feta cheese, mojito vinaigrette

MARCO POLO 18
shredded jidori chicken breast, lettuce & cabbage, orange segments,
almond slivers, wontons, honey sesame dressing

Soup
PAPPA AL
POMODORO  8 11
italian peeled tomatoes,
tuscan bread, fresh basil,
garlic, oregano, parmigiano,
olive oil

MINESTRONE 8 11
white beans, asparagus,
carrots, yellow squash, onions,
green beans, potatoes,
zucchini, olive oil

Antipasti
GARDEN'S
GUACAMOLE 15
fresh to order, blue & white
corn tortilla chips

ARTISAN MEAT &
CHEESE BOARD 26
daily selection of imported
meats, cheese, seasonal fruit,
grain mustard, candied nuts,
honeycomb, crostini

BURRATA CROSTINI 12
toasted tuscan bread,
chopped tomatoes, fresh
burrata, basil, olive oil

PROSCIUTTO BURRATA  19
prosciutto di parma, fresh
burrata, pomegranate seeds,
balsamic reduction, crostini

TUNA TARTARE 18
ahi tuna, avocado, house
made ponzu, crostini,
balsamic reduction

MEATBALLS 18
snake river farms wagyu beef,
parmigiano, fresh garlic,
marinara, served over polenta

CALAMARI E ZUCCHINI 16
fried squid & zucchini,
arrabbiata | grilled +2

COCONUT SHRIMP 18
coconut crusted shrimp,
honey mustard truffle sauce

CAPRESE 16
fresh burrata, sliced seasonal
tomatoes, olive oil, fresh pesto,
balsamic reduction

CAULIFLOWER PIZZA 18
housemade gluten free crust,
pesto, mozzarella, cherry
tomatoes & arugula



B�r
PERONI NASTRO AZZURRO 8
Euro Pale Lager

OLD SPECKLED HEN 9
English Pale Ale

GOLDEN MONKEY  9
Belgian-style Tripel

AVERY WHITE RASCAL  9
Witbier

STONE DELICIOUS IPA 9
India Pale Ale

WEIHENSTEPHANER FESTBIER 10
Marzen, 500ml

WEIHENSTEPHANER  10
Hefeweissbier, bottled, 500ml

GUINNESS 9
Stout, 16oz

MIGHTY DRY CIDER 9

Cocktails
GNOME WORRY, BE HAPPY 15
pale rum, etrog lemon liquor, apricot giffard, grand
marnier, lime, absinthe rinse

BROWN BUTTER BABY 14
butter infused bourbon, besamim, carpano,
pecan & orange bitters

HOTEL NACIONALE 15
appleton & selvarey rum, lime, pineapple,
giffard apricot, angostura, applewood smoke

EMPRESS' NEW GROOVE 14
empress gin, lemon, peppercorn-rose syrup, basil & soda

EASTERN REMEDY 14
toasted sesame seed-infused japanese whisky, yellow
chartreuse, ginger, honey, lemon

AGAVE SUAVE 14
tequila, mezcal, aloe liqueur, lime juice, house
honeydew-mint soda

WESTSIDE JULEP 12
bourbon, torched rosemary, pineapple gastrique, bitters

WANDERING MULE  12
hibiscus vodka, madagascar vanilla, ginger beer

SPA DAY 16
organic moroccan mint tea potato vodka, honey
galangal cordial, lemon, cypress-bergamot fog

EASTSIDE ROYALE 12
gin, cucumber, lime, mint, champagne

HEMMINGWAY DAQUIRI 12
light rum, lime juice, luxardo mix, grapefruit juice

EL DIABLO 12
tequila, crème de cassis, lime, housemade ginger beer

Non-Alcoholic
HOUSEMADE GINGER BEER 6
STRAWBERRY BASIL COOLER 6
fresh strawberry, lemon, basil, soda water

LEMON COOLER 6
lemon, ginger, rosemary, soda water

CUCUMBER COOLER 6
lemon, mint, cucumber, soda water

COCA COLA  6
Mexico 500 ml

ACQUA PANNA 1L 8
PELLEGRINO 1L 8

Sides
SEASONAL
VEGETABLES 9
SAUTÉED
MUSHROOMS 9
YUKON GOLD  
MASHED POTATOES 8

BRUSSEL SPROUTS 9
ASPARAGUS
PARMIGIANA 11
HAND CUT FRIES
garlic parsley, sweet potato
or classic 8

Po�o
PAILLARD DI POLLO 25
pounded & grilled jidori chicken breast, baby
arugula, cabernet tomatoes, shaved parmigiana,
lemon dressing

PICCATA DI POLLO 26
jidori chicken breast, lemon caper white wine
sauce, seasonal vegetables, yukon gold mashed
potatoes

POLLO ALLA MARSALA 27
jidori chicken breast, imported sicilian marsala
wine, sautéed spinach, roasted fingerling potatoes

INVOLTINI 29
pan seared pounded jidori chicken breast,
stuffed with spinach & goat cheese, lemon caper
sauce, roasted fingerling potatoes, broccoli

Carne
STEAK FRITES 32
prime skirt steak, chimichurri, classic french fries

SKYLIGHT CHEESEBURGER 19
wagyu beef, nitrate free bacon, caramelized
onions, cheddar cheese, tomato, lettuce, basil
aioli, toasted brioche, classic french fries

SHORT RIBS 37
slow cooked all-natural beef short ribs, red wine
demi glace, ciopollini onions, yukon gold mashed
potatoes, broccolini

PISTACHIO CRUSTED RACK OF LAMB 36
austrailian rack of lamb, farro salad, pomegranate
seeds, cabernet tomatoes, feta cheese, fresh mint,
italian parsley, roasted pistachios

WAGYU RIBEYE STEAK 49
New Zealand grass fed wagyu 10oz steak,
spaghetti squash, carrots, broccolini with garlic
herb compound butter

Pesce
ATLANTIC SALMON 29
grilled fresh salmon, honey mustard truffle sauce,
yukon gold mashed potatoes, sautéed spinach

BRANZINO 39
lightly sautéed fresh branzino, roasted fresh
cabernet tomato sauce, yukon gold mashed
potatoes, sautéed spinach

CIOPPINO 32
house special traditional fresh seafood stew

JUMBO SCALLOPS 42
pan seared scallops, coconut butternut squash
puree, half-moon seasonal vegetables, balsamic
reduction

Fall 2019

* Steaks and roasts may be cooked to order.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of illness.


