
S PECI A L  FE ATURES

S TA R T E R S 
Mushroom Bruschetta (V)

ciabatta toasts, fire roasted locally cultivated gourmet mushrooms, 
whipped herbed goat cheese, arugula, extra virgin olive oil, 

balsamic syrup — 11

Tuna Niçoise Salad* (GF, DF)
grilled rare tuna, herb roasted marble potatoes, green beans, 

roasted tomatoes, egg, radish, castelvetrano olives, bibb & romaine lettuces, 
simple french vinaigrette — 16

E N T R É E S
Sicilian Steak* (GF)

grilled & marinated flat iron steak, smoky charred tomato relish, 
herbed four-cheese risotto cake, asparagus — 24

Baked Rigatoni 
italian sausage, charred broccolini, calabrian chiles, creamy tomato ragu 

& rigatoni, baked with a four-cheese blend — 19

W I N E  F E AT U R E S
Laurenz V. Singing Gruner Veltliner

a very attractive fruit bouquet — 11 glass / 43 bottle

True Myth ‘Ryder Cup’ Chardonnay
both rich & refreshing — 11 glass / 43 bottle

True Myth ‘Ryder Cup’ Cabernet Sauvignon
long, smooth finish full of body & texture — 14 glass / 55 bottle

Available after 4 p.m.


