
S O U P O F T H E DAY     10

H O U S E B R E A D S E R V I C E     
S M A L L 4 |  L A R G E 6
Mixed artisan breads, aged balsamic, herbed olive oil

H I D D E N C A S A     S M A L L 8 |  L A R G E 15
Mixed greens, red onion, apple, pecan, english 
cucumbers, heirloom tomatoes, pomegranate 
vinaigrette

C H E F’S C H A R C U T E R I E     29
Prosciutto, coppa, salami, mozzarella, fontina, 
parmesan reggiano, olives, nuts, jam and mustard, 
crostini

B R U S C H E T TA     H A L F 9 |  F U L L 16
Baby heirloom tomatoes, garlic, basil, balsamic, goat 
cheese, parmesan, ciabatta crostini

C A L A M A R I G I A R D I N E R E     21
Pickled vegetable, parmesan, saffron aioli, pomodoro 
sauce

P R AW N S C A M P I     38
Squid ink linguine, andouille sausage, spinach, fresno 
chile, lemon butter, grana padana parmesan, grilled 
ciabatta

F I L E T M I G N O N     54
Baby potatoes, jumbo asparagus, roasted tomato, 
truffle aioli, veal demi-glace

WAG Y U S H O R T R I B     52
Garden herb polenta, goat cheese, balsamic cipollini 
onions, guajillo demi-glace, crispy leeks

FAVO R I T E S

S H A R E A B L E S

S O U P A N D S A L A D

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Add: grilled chicken breast 11 | prawns 15 | bronzino 22 | filet 34 | scallops 30

C A E S A R     S I D E 8 |  F U L L 15
Romaine, parmesan reggiano, crushed focaccia 
croutons, dried caper, Meyer-lemon dressing, white 
anchovy

M O D E R N C A P R E S E     21
Ramp and walnut pesto, balsamic caviar, mozzerella, 
arugula, lemon dust, heirloom tomatoes

R AV I O L I  O F T H E DAY     M P
Chef’s seasonal ravioli

M E AT B A L L S     19
Bison, boar, elk, wagyu beef, pomodoro, basil, 
mozzarella, focaccia     

R OA S T E D B R U S S E L S     17
Grana padana parmesan, meyer lemon oil, solera 
sherry vinegar, pancetta

D I V E R S C A L LO P R I S OT TO     42
Corn, roasted tomatoes, pancetta, lemon beurre 
blanc, grilled ciabatta

S PAG H E T T I A N D M E AT B A L L S     29
Wild game meatballs, spaghetti, pomodoro sauce, 
parmesan, grilled ciabatta

Gluten-free pasta and crostini available upon request

C H I C K E N P I C C ATA     36
Egg battered, jumbo asparagus, leek whipped Yukon 
gold potatoes, lemon caper butter sauce

R I G ATO N I B O LO G N E S E     34
Veal, Wagyu beef and pork, San Marzano tomatoes, 
rosemary, parmesan, grilled ciabatta

V E A L C H O P M A R S A L A     64
Prime veal chop, leek whipped Yukon gold potatoes, 
brown butter mushrooms, sweet Marsala wine sauce

C L A S S I C S
Gluten-free pasta and crostini available upon request

C R I S P Y S K I N B R A N Z I N O     40
Large pearl cous cous, tomato and olive- caper 
salsa, blistered spinach, Meyer lemon wine sauce

EG G P L A N T PA R M E S A N     36
Ramp and walnut pesto, heirloom tomatoes, baby 
mozzarella and parmesan, pomodoro sauce, arugula 
salad, aged balsamic




