
Lunch

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!

POLLO

PAILLARD DI POLLO 24
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 26
jidori chicken breast, imported sicilian marsala wine,
sautéed spinach, roasted fingerling potatoes

PESCE

BRANZINO 38
lightly sautéed fresh branzino, roasted fresh cabernet tomato sauce,
yukon gold mashed potatoes, sautéed spinach

ATLANTIC SALMON 28
grilled fresh salmon, honey mustard truffle sauce, yukon gold mashed
potatoes, sautéed spinach

CIOPPINO 31
house special traditional fresh seafood stew

JUMBO SCALLOPS 41
pan seared scallops, coconut butternut squash puree, half-moon
seasonal vegetables, balsamic reduction

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 10 13
romaine lettuce, croutons, shaved parmigiana, house caesar dressing,
contains raw egg

KALE AND CITRUS 11 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 cream dressing

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

INSALATA CIOPPATINA - 18
grilled jidori chicken breast, avocado, imported genoa salami &
provolone, iceberg, tomatoes, garbanzo beans, house vinaigrette

GAMBERETTI - 25
mexican white 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

SIDES

Seasonal Vegetables 9
Sautéed Mushrooms 9
Blistered Brussel Sprouts 9
Mashed Potatoes 8
Asparagus Parmigiana 11

Hand Cut Fries 7
Broccolini 9

ZUPPA

Pappa al
Pomodoro 7 10
italian peeled tomatoes,
tuscan bread, fresh basil,
garlic, oregano, parmigiana,
olive oil

Minestrone 7 10
white beans, asparagus,
carrots, yellow squash, onions,
green beans, potatoes,
zucchini, olive oil

ANTIPASTI

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

Tuna Tartare 17
ahi tuna, avocado, ponzu,
crostini, balsamic reduction

Insalata di Caprese 16
burrata, seasonal tomatoes,
pesto drizzle,
olive oil, balsamic reduction

Burrata e Prosciutto 18
prosciutto di parma gran
riserva, fresh burrata

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

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

Calamari e Zucchini 16
grilled or fried squid &
zucchini, arrabbiata sauce |
grilled +2

Coconut Shrimp 18
coconut crusted shrimp,
honey mustard truffle sauce

 Cauliflower Pizza 17
housemade gluten free crust,
pesto, mozzarella, cherry
tomatoes & arugula



BEER
Peroni 8
Weihenstephaner Festbier 10
Golden Monkey Tripel 9
Avery White Rascal
Witbier 8
Stone Delicious IPA 9
Old Speckled Hen 9
 Might Dry Cider  9
Guinness  9
Weihenstephaner
Hefeweissbier 500ml 10

COCKTAILS
Eastern Remedy 14
toasted sesame seed-infused
japanese whisky, yellow
chartreuse, ginger, honey, lemon
Wandering Mule  12
hibiscus vodka, madagascar
vanilla, ginger beer
Westside Julep 12
bourbon, giffard banane, honey
pineapple gastrique, bitters
Spa Day 16
organic moroccan mint tea
potato vodka, honey-galangal
cordial, lemon, cypress-bergamot
fog
Eastside Royale 12
gin, cucumber, lime, mint,
champagne
Empress' New Groove 14
empress gin, lemon, peppercorn
rose syrup, basil & soda
Hotel Nacionale 13
appleton & selvarey rum, lime,
pineapple, gifford apricot,
angostura
Gnome Worry, Be
Happy 15
pale rum, etrog lemon liquor,
apricot gifford, grand marnier,
lime, absinthe rinse
Brown Butter Baby 14
butter infused bourbon,
besamim, carpano, pecan &
orange bitters

NON-ALCOHOLIC
Housemade Ginger Beer 6
Strawberry Basil Cooler 6
Lemon Rosemary Cooler 6
Cucumber Cooler 6
Coca Cola Mexico 500 ml 6
Acqua Panna or Pellegrino1L 8
Fresh Squeezed Lemonade 5
Fountain Soda or Iced Tea 4

PANINI
with fries, sweet potato fries, mixed greens or fresh fruit

PULLED SHORT RIB 18
slow cooked all-natural beef short rib, house coleslaw, jalapeño aioli,
barbecue sauce, toasted brioche

SKYLIGHT CHEESEBURGER 18
wagyu beef, triple smoked bacon, caramelized onions, cheddar cheese,
tomato, lettuce, basil aioli, toasted brioche

POLLO E AVOCADO 18
grilled jidori chicken breast, avocado, iceberg, provolone, caramelized onions,
jalapeño aioli, fire roasted flatbread

FALL TURKEY BURGER 18
fresh in house ground turkey patty, arugula, cranberry relish & sautéed
apples

SEARED AHI 21
sesame crusted ahi tuna, avocado, chipotle mayo,
shredded lettuce, lemon dressing, fire roasted flatbread

CARNE
STEAK FRITES 29
prime skirt steak, chimichurri, classic french fries

SHORT RIBS 35
slow cooked all-natural beef short ribs, red wine demi-glace, ciopollini
onions, yukon gold mashed potatoes

WAGYU RIBEYE STEAK 47
New Zealand grass fed wagyu 10oz steak, spaghetti squash, carrots,
broccolini with garlic herb compound butter

PISTACHIO CRUSTED RACK OF LAMB 38
austrailian rack of lamb, farro salad, pomegranate, cabernet tomatoes, feta
cheese, mint, parsley, roasted pistachios

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
fried sage, cream sauce

PAPPARDELLE AL TELEFONO* 18
fresh mozzarella, basil, pink sauce

CLASSIC LASAGNE* 24
spinach pasta, bechamel, mozzarella, classic meat sauce

FETTUCCINE BOLOGNESE* 21
traditional slow cooked meat sauce

LINGUINE PESCATORE 28
clams, mussels, calamari, shrimp, tomato sauce

SPAGHETTI AND MEATBALLS 22
snake river farms wagyu beef, light tomato sauce

PENNE ALL'ARRABBIATA 16
garlic, red pepper, parsley, spicy tomato sauce
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* Steaks and roasts may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.


