
LOCAL. FRESH. ITALIAN. 

 

Lu
n

ch
  

 M
en

u
 

Small plates and Pasta…  

Charcuterie 
Selection of cured meats and pickled vegetable, fennel mustard with garnish and crackers. $8 
Formaggio 
Selection of artisanal cheeses, crackers, nuts, and chutney, and red pepper jelly.                                             $9 
Spicy Shrimp 
Jumbo prawns sautéed with garlic and crushed chili served with tomato basil marmalade, carrot ginger puree and 
micro greens.  $7 
Bruschetta Trio 
Minted caramelized eggplant, Tomato and basil, and olive tapenade with balsamic reduction served with crostini. $6 
Tuna Nicoise 
Yellow fin tuna lightly poached in olive oil served chilled with romaine, agro dolce onion, olives, roma tomato, hard 
cooked egg, and pancetta. $10 
Cracked Black Pepper and Parmesan Caesar 
Crisp hearts of romaine, Parmesan crisps, and black pepper-parmesan Caesar dressing. $6 
Arugula Salad 
Warm Goat cheese with arugula, pickled Clementine orange, shaved fennel, green onion, basil, dark cherry, and 
marcona almonds. $9 
Tortellini 
Fresh pasta filled with chicken and ricotta cheese mouse, white truffle oil served with asparagus, pancetta, and 
golden tomato. $9 
Fettuccini 
Freshly made pasta, with spicy artichoke hearts, toasted yellow corn, golden tomato, and Shrimp. $9 
Pasta Del Giorno 
Your server will be happy to enlighten you. $8 

Panini…  
Served on our freshly baked Focaccia bread, all paninis are served with your choice of  

mixed green salad or Zuppa del Giorno.  
Sliders  
Two small paninis of the day on freshly baked bread with garnish. $9 
Italian Steak Panini  
Prime grade ribeye steak pan roasted and served with creamy gorgonzola and tomato confit with horseradish 
dressing and crispy romaine lettuce. $10 
Marinated Vegetable Panini 
Marinated and sautéed yellow squash, zucca, artichoke hearts, sundried tomato, and a roasted garlic cracked black 
pepper parmesan cheese spread. $8 
Chicken Florentine Panini 
Breast of chicken with fresh tomato, romaine lettuce, tomato basil marmalade, and spinach artichoke mascarpone 
spread. $8 
Italian sausage   
Grilled and served with caramelized onion, roasted sweet peppers, and fresh mozzarella. $8 

Pizza…  
Carne   
Spicy Italian sausage, pollo, braised fennel, sundried tomato, figs, pancetta, and fresh mozzarella.         $9 
Formaggio 
Tallegio, gorgonzola, oven roasted grapes, and poached apple with dressed field greens. $9 

 

3 Course tasting menu of the day & Chef’s Table – what are these you ask? Ask your server for details. 

*We do not split checks for parties of eight or more. 
*Parties of eight or more guests are subject to an 18% service charge. 
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