
         
    
      

 

Artisan Bread & Salted ButterArtisan Bread & Salted Butter

Starters
 

Mediterranean Greek Salad Mediterranean Greek Salad gf,vgf,v
romaine | tomato | cucumber | red onion | feta cheese 

pepperoncini | citrus-oregano vinaigrette
 

Toasted Cheese Ravioli Toasted Cheese Ravioli   
marinara | parmesan | basil aioli 

 
Burrata Caprese Burrata Caprese gfgf  

heirloom tomato | basil | balsamic
  

Grilled Spanish Octopus Grilled Spanish Octopus gfgf  
purple potato | olive | nduja | harissa

Beef Kebabs (Souvlaki) Beef Kebabs (Souvlaki) gfgf  
beef strip | cucumber salad | feta | tzatziki | harissa aioli

Pickled Shrimp Pickled Shrimp gfgf

shaved fennel | calabrian remoulade | lemon | basil | sweet onion

 Entrées 
Creamy Basil Tortellini with Chicken Creamy Basil Tortellini with Chicken 

grilled chicken breast | tomato | basil sauce | parmesan

Chef’s CatchChef’s Catch
ever-changing feature highlighting locally sourced seasonal seafood & produce

*Lamb T-bone *Lamb T-bone gfgf

eggplant caponata | roasted pepper romesco | wilted spinach | confit potatoes

Pork Chop Pork Chop gfgf

roasted garlic polenta | grilled broccolini | stone fruit marmalade
 

*Beef Filet Beef Filet gfgf  
roasted fingerling potatoes | grilled asparagus | harissa aioli | red wine demi

Seared Salmon Seared Salmon gfgf  
tuscan quinoa & brown rice | sundried tomato | dino kale | pesto

Wild Mushroom Risotto Wild Mushroom Risotto gf, vgf, v
arborio rice | parmesan cheese  | choice of: shrimp, grilled chicken, or vegan protein 

Desserts 
Lemon Cake Lemon Cake 

mascarpone whip | lemon curd | fresh berries

Sorbetto Trio Sorbetto Trio gf, vgf, v
seasonal sorbets | local berries | citrus zest

Flourless Chocolate Cake “Berries & Cream” gfFlourless Chocolate Cake “Berries & Cream” gf
raspberry coulis | macerated strawberries  | vanilla cream

Fig & Feta Cheesecake Fig & Feta Cheesecake gfgf

port poached fig jam | crumbled feta | balsamic macerated strawberries 

Tiramisu  Tiramisu  
kahlua chantilly  | coffee anglaise

Vegan & Gluten Free Tiramisu available upon request Vegan & Gluten Free Tiramisu available upon request 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR  *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR  
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

** Please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. ** Please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. 
Please ask your server if you have any concerns.**Please ask your server if you have any concerns.**

V = dishes that are or may be prepared veganV = dishes that are or may be prepared vegan
GF = dishes that are gluten friendlyGF = dishes that are gluten friendly


