
SHAREABLES 

CAST IRON PESTO FOCACCIA 
warm bread, housemade pesto  5 

CRISPY CALAMARI 
wild caught, housemade marinara  17 

PIGS IN A BLANKET 
all-beef franks, puff pastry, mustard  12 

TENDERLOIN SLIDERS* 
truffled potato strings, mayo, bordelaise   3 for 19 · 6 for 36

WORLD’S MOST DELECTABLE CHICKEN WINGS 
barbeque | sweet chili glaze | spicy calabrese   6 for 16 · 12 for 31 · 18 for 46 

SOUPS
VELVETY CREAM OF TOMATO
CUP  8   BOWL  10 

     Chef’s Favorites             Gluten Free  Ask your server for additional dishes that may be modified to become gluten freeGF    

SIGNATURE SANDWICHES 
Served with parmesan fries 

BISTRO BURGER* 
certified angus beef, sharp cheddar, tomato, romaine, mayo, pickles, 
brioche bun  18  add fried egg* +2  sub Impossible Burger +2 

SPICY CRISPY CHICKEN 
calabrese sauce, pickles, jalapeño slaw, brioche roll - available grilled  18 

OPEN-FACE GRILLED SALMON* 
hand-cut herb marinated salmon, focaccia, arugula, cucumber-dill yogurt  19 

GRILLED CHICKEN CLUB 
applewood smoked bacon, tomato, avocado, provolone, mayo  18 

FAMOUS PRIME RIB DIP* 
pretzel roll, provolone cheese, horseradish cream sauce, au jus  19

*These items may be served raw or undercooked.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you  
have certain medical conditions.  We offer gluten-free items however our kitchen is not free of gluten, please advise your server of any allergies.  20% gratuity added to parties of 8 or more. 
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CHEF’S ENTRÉES 
FILET MIGNON TRIO* 
three 3 oz. filets, peppercorn & gorgonzola crust, brussels sprouts, 
truffled potato strings, bordelaise sauce  32 

CHICKEN PARMESAN 
all natural cage-free chicken, fettucini pasta, rosemary cream sauce,
fresh mozzarella, served over san marzano tomato marinara  25 

ITALIAN “JAMBALAYA” 
blackened shrimp, spicy chicken, risotto, italian sausage, roasted red peppers, 
calabrese sauce  29 

MAPLE GLAZED SALMON* 
hand-cut herb marinated salmon, mediterranean grains, cucumber,
tomato, avocado, pesto  29 

CHICAGO-STYLE BABY BACK RIBS 
fall-off-the-bone pork ribs, bbq sauce, parmesan fries, pickles
half order  22   full order  29

GF

DESSERTS 
WARM BROWNIE & ICE CREAM
triple chocolate brownie, vanilla bean ice cream, 
whipped cream, chocolate sauce  11

NEW YORK STYLE CHEESECAKE 
blueberry sauce, whipped cream  11 

COOKIES & CREAM ICE CREAM
oreo cookies, chocolate sauce  8

LEMON SORBET
italian wild cherries, lemon zest  8 

    

GF

PASTAS
GNOCCHI & VODKA SAUCE 
sautéed baby spinach, creamy tomato vodka, stracciatella, black pepper
Individual  21   Family Style  33 

SPAGHETTI & MEATBALLS 
san marzano tomato marinara, all-beef meatballs
Individual  19   Family Style  31 

CHICKEN & GOAT CHEESE 
fusilli pasta, rosemary cream sauce, cracked black pepper
Individual  24   Family Style  36   sub        pasta +2 

LOBSTER MAC & CHEESE 
maine lobster, shrimp, applewood smoked bacon, sharp cheddar, truffle, scallions
Individual  26   Family Style  38

PIZZAS & FLATBREADS 
Made with imported Italian ingredients & baked in our stone hearth oven •        crust +2 

MARGHERITA 
hand-crushed san marzano tomatoes, fresh mozzarella, basil  18 

PEPPERONI 
tomato sauce, mozzarella, parmesan, garlic & oregano crust  19 

VEGGIE  
tomato sauce, sliced mushroom, zucchini, yellow squash, roasted onion,
basil, crushed red pepper, garlic & oregano crust  18 

LEGENDARY LOBSTER 
maine lobster, shrimp, mozzarella, cheddar, parmesan, scallions,
garlic & oregano crust, crushed red pepper  24

CHICKEN AVOCADO CLUB 
applewood smoked bacon, ranch, roasted onion, tomato, mozzarella  20 

GF

    

SIDES 
BAKED MAC & CHEESE  11
BRUSSELS SPROUTS  11
TRUFFLE FRIES  11

    

SALADS 
Add grilled chicken 6, shrimp 7, salmon* 8, steak* 8

ROASTED TURKEY COBB 
applewood smoked bacon, avocado, egg, tomato, gorgonzola  19 

SUPER SALAD 
nine superfoods: kale, spinach, pecans, figs, veggie chips, avocado,
grains, raspberries, corn, humboldt fog goat cheese  20 

CAESAR 
romaine hearts, baby kale, parmesan, housemade croutons
Individual  17   Family Style  27

SIGNATURE CHOP 
grape tomato, roasted corn, kalamata olives, gorgonzola,
stracciatella, dates, cannellini beans, crispy noodles
Individual  18   Family Style  28

CELEBRATION
SUNDAE 

vanilla bean ice cream,
salted pretzel, whipped

cream, italian cherry,
chocolate sauce  11 

Celebrating today?
Let us know and it’s on us!

Fa
m

il
y 

St
yl

e

CHICKEN DUMPLING
CUP  8   BOWL  10 
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GF

HANDCRAFTED DINNER
since 2007


