
Small Plates 
 

Beef Sliders – Spiced Tartar, Arugula, White 
Cheddar…9 

 
House Made Sweet Sausage Sliders – Basil 

Pesto, Caramelized Onions, Cilantro Crème…12 
 

Warm Pita with Hummus, Tzatziki, Spiced Feta, 
Olives…10 

 
Shrimp Tacos – Citrus Cilantro and Garlic 
Sautéed with Cabbage Salad and Cilantro 

Crème…10 
 

Calamari Bruschetta – Chorizo, Arugula, 
Lemon…12 

 
Baked Brie – Balsamic reduction, Apples and 

Croccantini…7 
 

Mac & Cheese – Fusili pasta, Yellow & White 
Cheddars, Parmesan…8 

 

 
Salads 

 
Arugula – Roast red peppers, Pistachios, 

Humboldt Fog, Truffle Honey, Sweet Onion 
Vinaigrette…8/11 

 
Grilled Caesar – Romaine, Garlic Croutons, 

White Anchovy…7/10 
 

Warm Spinach – Sliced Apple, Dried 
Cranberries, Candied Walnut, Brie 

Fondue…7/11 
 

Roasted Red Beet – Spring Greens, Candied 
Walnut, Chevre, Sherry Vinaigrette, 

Pomegranate Glaze…7/10 

 
 
 
 
Executive Chef Mark M. Wadhwani 
 

*Consuming raw or uncooked foods may increase your 
r isk of food borne i l lness* 

Pizza 
Spicy Sausage, Mozzarella, Basil…9 

 
Sautéed Mushrooms, Garlic, Fontina…9 

 
Prosciutto, Fontina, Garlic, Arugula…10 

 
 

Pasta 
 

Cappellini Puttanesca – Garlic Anchovy Paste, 
Sliced Garlic, Capers, Chili Flakes, Tomato 

Sauce, Parmesan…9/16 
 

Spaghetti Carbonara – Pancetta, Garlic, Ricotta, 
Egg, Parmesan, Black Pepper…10/17 

 

Large Plates 
 

Braised Pork Shoulder – Pancetta Sautéed 
Brussel Sprouts, Garlic Mashed Potatoes, 

Balsamic Demi Glace…20 
 
 

Painted Hills Farms New York Steak – Grilled 
Seasonal Vegetable, Garlic Mashed Potatoes, 

Sherry Red Wine Demi Glace…25 
 
 

Risotto di Mare – Black Tiger Prawns, Brussel 
Sprouts, Sweet Balsamic Finish…20 

 
 

Chicken Marsala – Garlic Mashed Potatoes, 
Seasonal Vegetables…19 

 
 

Fresh Catch 
MP 
 
 
 

*Parties of 6 or more are subject to a single ticket for the 
table, 20% gratuity added.  Separate credit cards may be 
used, but please, no more than 4. 


