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Starts

SOUPS dU ]OUF, CUP or bOWl ’35 NLTS

fwo seasonal selec‘rions

Calamari, Banana Peppers, Kalama‘ra OliVGS, Roasteol Tomato AiOh 5
Cheese Plate, ASSOFTGCI Cheeses, Conoliments_ Crostini °5)

Charcuterie Plate, HOUSG CUFGCI Mea‘rs_ PiCI(leS_ Conoliments_ Crostini 12
Nokka & Hommos, Crlled Rread. Fra \rgn Ove O 8
DUCI( \X/inqs, Oranqe-Harissa Claze 7
Moules dU ]OUF, MUSSG'S, Cri"eol breaol_ Cl’]G‘PS Selecﬂon IO.S

MixecJ Creens_ Seasonal \/eqetables 5
Cl’]OiCG OF Dressinq_ Oranqe balsamic, BUTTermi"( |ue_ [emon-ToasTeol Cumin \/inaiqre‘r‘re,

or arraqon i]Oﬂ

Caesar, Romaine, \X/hi‘re Anchovq_ Parmesan_ Focaccia CFOUTOHS 6
PeeLq Toe Cral) & Halil)ut CaLes_ Tarraqon AiOh & Aruqula 2



Pasta

Suqar Snap Peas, IeeLs, Corn, Cherrq Toma‘roes, Herb Sauce_ Orecchieﬂe 35
ACICI Pan SGGFGCI Sea SCG"OPS 8

Ral)l)it Cacciatore, Rabbi‘r, Bacon, \X/OOCI ROGSTG‘CI MUS"]FOOFHS, Onion_
Toma‘ro Herb Sauce, Papparole"e IL

11a|ian Sausaqe, RGCI Peppers, Onions, ROGSTG‘CI Tomato-basil Sauce_ TOFTiqliOﬂi IL
Macaroni ancJ Cheese Cratin, \X/OOCI Fireol 05

fm‘ree

~ /hc/Ja/es a m/'xea/ agreerns 55/30/ ~

\X/OOJ RoastecJ HalF Amish ChicLen, BUTTermilL MGSLG‘CI POTGTOG‘S, Herb Sauce 24
Pan SearecJ DUCI( Breast, ConFiT DUCI( qu Corn & Chan'rere"e Mushroom Crepe,

Toma‘ro ConFi‘r Chimichurri 28

Cri“ecJ POFI( CI‘IOP SWGGT Po‘ra‘ro & HOUSG SmoLeol POFI( be"q Hash SmoLeol Toma'ro BUTTGF

\X/oocJ RoastecJ Ha'il)ut, Cous Cous Ratatoui"e_ basi| buﬂer, Aruqu|a 30
Cri"ecJ [ocal SteaL of the Daq & Fri‘res_ Maitre d Ho‘re| bu‘r‘rer (marLeT price)

ASI( al)out our Veqetarian Option OF The Daq
SpliT Pla‘re Fee 500

Please note Tl"laT separate C|’1€'C|(S 'ra|<es a |iTT|e more time, Tl"lGﬂl( L]OU FOF L]OUF pa'rience.
8% CraTuiTq added For parties of 6 or more
*Consuminq raw or un&ercooLeJ seaFooJ, slﬂem:islﬂ or meafs may increase your ris|< oF Foo& Borne i"ness.

especia"l.] iF you |1ave certain me&ical conJiTionsA

24



Pizzena

(Please_ No Sul)smuﬁons.)
the Parisian~ bacon, Po‘ra‘roes, IeeLs, Créme ]:raiche, Herbs_ Mozzare||a 95

The Provenca|e~ CHCI(en, Spinach MUS"‘IFOO[T]S, ROGSTGCI Carlic_ Capriole Chevre_
'HGFES, MOZZGFG"G 025

1l1e CreeL~ Spinach Kalama‘ra OliVG‘S, RGCI Onions_ Tomatoes_
Fe‘ra, Basil, MOZZGFG‘"G 1024

The Cannes~ Sun Drieol Toma‘roes, TomaToes, ROGSTGCI Carlic, Capriole Chevre, Basil °5)

The Roman~ Sausaqe, Pepperoni, bacon, Toma‘ro Sauce_ MOZZGFG‘"G 1045

Kids Menu
(]:or chidren 2 & under)

acaroni and (heese 3 heese Pizza =
395 35

enne with Butter 2 epperoni Fizza 3
9 PP 395

Penne WiTl"I Sausaqe 495

Drin|<s

'I:incl'l’s Cinqer Lemonao|e 2450
SOFT Drinl<s, WiTl’l one reFi" 75 '|\/||||< or ]uices 24

Tced Tea = (Pormecpante, Orange. Apple)
(offee by Partrdge and Qudey 225 Orangra Goda 25
Rrown (County Fspresso, Rehar or Decd 2.5 Republc of Tea ssk fFor selecions
Nowle Fspresso 375 Gprecher Root Reer 25
Cappuccno or Late. Snde or Nowe  575~4.75 Gn Peleqrno Gparklng \Jater 25



