
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!

Antipasti
Burrata Crostini  12
toasted tuscan bread, chopped tomatoes, fresh gioia
burrata, basil, olive oil

Zuppa
Pappa al Pomodoro  6 9
italian peeled tomatoes, tuscan bread, fresh basil,
garlic, oregano, parmigiana, olive oil

Insalata
add to salad: jidori chicken breast 7, fresh atlantic salmon 8,
tiger prawns 8, prime skirt steak 10, sesame crusted ahi tuna 10

Gamberetti  24
mexican white shrimp, avocado, mango, grapefruit segments,
mixed greens, gorgonzola, candied pecans, house vinaigrette

Pasta
handmade pasta, prepared fresh daily*

Strozzapreti Norcina*  21 
hand rolled pasta, spicy italian sausage, black truffle
cream sauce

Pesce
Atlantic Salmon  28 
grilled fresh salmon, honey mustard truffle sauce,
yukon gold mashed potatoes, sautéed spinach

Carne
Pistachio Crusted Rack of Lamb  35 
austrailian rack of lamb, farro salad, pomegranate, cabernet
tomatoes, feta cheese, mint, parsley, roasted pistachios

Pollo
Piccata di Pollo  24 
jidori chicken breast, lemon caper white wine sauce,
seasonal vegetables, yukon gold mashed potatoes

Tuna Tartare  18
ahi tuna, avocado, house-made ponzu, crostini,
balsamic reduction

Prosciutto e Melon  18
prosciutto di parma gran riserva, fresh seasonal melon

Jumbo Shrimp Cocktail  22
mexican white shrimp, cocktail sauce

Artisan Meat & Cheese Board  23
chef's selection of meat & cheese, seasonal fruit, mostarda
di frutta, grain mustard, candied nuts, honeycomb, crostini

Meatballs  17
snake river farms wagyu beef, parmigiana, fresh garlic,
marinara, served over polenta

Caprese  15
fresh gioia burrata, sliced seasonal tomatoes, olive oil,
fresh pesto, balsamic reduction

Garden's Guacamole  14
fresh to order, with blue & white corn tortilla chips

Calamari e Zucchini    15
grilled or fried squid & zucchini, spicy arrabiata sauce

Minestrone   6 9
white beans, asparagus, carrots, yellow squash, onions,
green beans, potatoes, zucchini, olive oil

Barbabietole  15
roasted beets, fresh gioia burrata, baby arugula, crispy
shallots, balsamic reduction, roasted pistachio cream dressing

Seasonal Spinach Salad  15
organic baby spinach, pears, belgium endive, gorgonzola,
candied pecans, dried cranberries, honey balsamic vinaigrette

Caesar  12
romaine lettuce, croutons, shaved parmigiana,
house caesar dressing, contains raw egg

Quinoa Salad  16
organic red quinoa, roasted sweet corn, cabernet tomatoes,
avocado, feta cheese, mojito vinaigrette

Insalata Cioppatina  19
grilled jidori chicken, genoa salami, avocado, provolone,
tomatoes, garbanzo beans, iceberg, house vinaigrette

Kale and Citrus  13
organic baby kale, julienned carrots, orange & grapefruit
segments, almond slivers, honey sesame vinaigrette

Marco Polo  18
shredded jidori chicken breast, lettuce & cabbage, orange
segmants, almond slivers, wontons, honey sesame dressing

Pear and Gorgonzola Ravioli*  20 
fried sage, cream sauce

Pappardelle al Telefono*  19 
fresh mozzarella, basil, pink sauce

Lasagne Bolognese*  23 
spinach pasta, bechamel, mozzarella, classic meat sauce

Strozzapreti Salmone*  23 
hand rolled pasta, fresh atlantic salmon, asparagus,
pink vodka sauce

Fettuccine Bolognese*  21 
traditional slow cooked meat sauce

Linguine Pescatore  28 
clams, mussels, calamari, shrimp, tomato sauce

Spaghetti and Meatballs  23 
snake river farms wagyu beef, light tomato sauce

Penne all'Arrabbiata  15 
garlic, red pepper, parsley, spicy tomato sauce

Alaskan Halibut  42 
caper tapenade crusted pan seared halibut, celery
root purée, pear tempura, fresh pesto

Dover Sole  35 
pan seared fresh dover sole, lemon white wine sauce,
yukon gold mashed potatoes, grilled asparagus

Branzino  37 
lightly sautéed fresh branzino, roasted fresh cabernet tomato
sauce, yukon gold mashed potatoes, sautéed spinach

Cioppino  28 
house special traditional fresh seafood stew

Prime Ribeye Steak  46 
10oz prime ribeye, house red wine demi-glace, roasted
garlic, cabernet tomatoes, yukon gold mashed potatoes

Filet Mignon  47 
8oz prime filet, wagyu tallow glaze, asparagus,
roasted fingerling potatoes, blistered cabernet tomatoes

Short Ribs  35 
slow cooked all-natural prime beef short rib, red wine demi-glace,
ciopollini onions, yukon gold mashed potatoes, fried kale

Steak Frites  29 
prime skirt steak, chimichurri, classic french fries

Pollo alla Marsala  27 
jidori chicken breast, sautéed mushrooms, imported sicilian marsala
wine, spinaci aglio e olio, roasted fingerling potatoes

Paillard di Pollo  24 
pounded & grilled jidori chicken breast, baby arugula,
cabernet tomatoes, shaved parmigiana, lemon dressing



House-made & Non-Alcoholic
Ice and Alchemy Ginger Beer  5

Cocktails
Wandering Mule   12
hibiscus vodka, madagascar vanilla, ginger beer

Draft
Stella Artois  8
belgium premium lager, belgium, 5.2% abv

Sides
Asparagus Parmigiana  9

Dessert
Butter Cake  12 
fresh baked butter cake with cream cheese, cre ̀me bru ̂lée,
vanilla ice cream, fresh raspberry sauce

Cognac
Hine Rare VSOP  22 
blend of premium 10 year old cognacs, toasty aromas

Port
Taylor Fladgate 2011 LBV  11 
delicious with chocolate or fresh berries

Coconut Horchata  5
forbidden black rice, coconut milk, walnut bitters

Cucumber Cooler  5
lemon, mint, cucumber, soda water

Coca Cola Mexico 500ml   5
Acqua Panna 1L  7
Pellegrino 1L  7
Fresh Squeezed Lemonade  5
Passion Fruit or Black Iced Tea  4
Fountain Soda  4
Arnold Palmer  4.5

Spa Day  12
moroccan mint tea vodka, honey-galangal
cordial, lemon, cypress-bergamot fog

Aviation Cocktail  12
gin, luxardo, lemon, crème de violette “cloud”

Lady Ransom  12
gin blend, apple brandy, lemon, saffron orgeat,
bitters, egg white

Eastside Royale  12
gin, cucumber, lime, mint, champagne

Sancho’s Allure  12
dobel humito, lime, pineapple-serrano gomme,
coconut horchata

Ron Cabina  12
rum blend, cocchi barolo chinato, yellow chartreuse,
applewood smoke

Whatcha Mamajuana Do???  12
mamajuana infused rum, golden falernum, lime

Rusty Nut  12
coconut oolong scotch, lillet blanc, drambuie, bitters

El Viejo  12
huamani pisco, cacao, toasted pecan bitters, lemon oil,
cigar smoke

Corpse Reviver #2   12
gin, grand marnier, lillet, lemon, sorbet à l'absinthe

Cali Creamin' Vanilla Cream Ale    8
nitro tap, california, 5.2% abv

Victory Brewing Golden Monkey  9
belgian-style tripel, pennsylvania, 9.5% abv

Allagash White  8
witbier, portland, maine, 5% abv

Stone Delicious IPA   8
citrusy ipa with lemondrop, el dorado hops, 7.7% abv

Modern Times Black House  8
nitro tap, coffee roasty stout, california, 5.8% abv

Weihenstephaner Hefeweissbier  9
hefeweizen, bottled, 500ml, 5.4% abv

Allagash Curieux  28
tripel, aged in bourbon barrels, 750ml, 11% abv

Seasonal Vegetables  6
Creamed Spinach  7
Yukon Gold Mashed Potatoes  7
Sautéed Mushrooms  7
Brussel Sprouts  8
Hand Cut Fries  6
garlic parsley, sweet potato or classic

Cioccolatissimo  10 
chocolate cake, molten chocolate, vanilla ice cream

Tiramisu  9
savoiardi ladyfingers, mascarpone, espresso, cocoa

Crème Brûlée  9
soft creme, amaretto, sugar flambe ́
Affogatto  9
vanilla gelato with espresso & whipped cream

Vanilla Semifreddo  9
semi frozen vanilla mousse, mascarpone cheese, fresh
seasonal summer berries

Gelato or Sorbetto  7
artisanal Italian gelato or sorbetto, homemade biscotti

Pandoro Bread Pudding  10 
pandoro bread, vanilla sauce, fruit puree, vanilla ice cream

Rémy Martin 1738  18 
rounded & balanced vanilla, dried fruits

Rémy Martin XO Excellence  38 
spicy with warm pastries, overripe grape, fruits, spices,
warm pastries & orange peel

Taylor Fladgate 10 Tawny  12 
superb dessert wine, pairs with chocolate, coffee or almonds

Taylor Fladgate 20 Tawny  18 
silky smooth & toasty with nuts, spice & firm acidity

Taylor Fladgate 40 Tawny  40 
pairs well with desserts made from chocolate or berries

Fonseca 10 Year Tawny  12 
refined, bright flavors of dried berry, plum compote, cherry tart

Fonseca Bin 27 Ruby  10 
fresh & grapey, dark plum, chocolate, berry flavors
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