
$48 per person
consuming raw or undercooked  meats, seafood, shellfish or 

eggs may increase your risk of food-borne illness. 
please notify us of any food allergies.

7.1

M A I N S

V E G E T A B L E

M I D  C O U R S E S

S T A R T E R S

D E S S E R T S

F A M I L Y  S T Y L E  L U N C H

M A R K E T  L E T T U C E  S A L A D 


fennel, radishes, parmesan, bread crumbs, 

spanish sherry vinaigrette

A R U G U L A  T O M A T O  S A L A D 


marinated sheep’s feta, pine nuts, lemon oregano vinaigrette

s e l e c t  o n e ,  a d d i t i o n a l  m i d  c o u r s e  $ 9  p e r  p e r s o n

M A R G H E R I T A  P I Z Z A 


pomodoro, fior di latte, basil

P E P P E R O N I  A N D  C R E M I N I  M U S H R O O M  P I Z Z A 


pomodoro, flor di latte, red onion

P A S T A  A L  P O M O D O R O 


butter, parmesan, basil

M A R K E T  V E G E T A B L E S 


chef's choice

G R I L L E D  B E E F  S I R L O I N 


anchovy garlic butter, fine herbs, lemon zest

R O A S T E D  C H I C K E N  B R E A S T 


stewed tomatoes, olives, garlic

S E A R E D  S T E E L H E A D 


cucumber green pea purée, sumac, olive oil, mint

D E S S E R T  S A M P L E R 


chef's seasonal favorites

S O D A S 


I C E D  T E A 


H O T  T E A 


C O F F E E 


B E V E R A G E S

select one, additional main $15 per person


