DINNER :

i
CHOOSE 3 FOR $11
port salut
tallegio & pistachio veq . M
roasted garlic & crescenza veg
ricotta & basil veg
chevre & piquillo marmalade veg

quince & spanish chorizo

parmesan, arugula & balsamic gf, veg
calamari, rock shrimp & zucchini
italian sausage & piquillo pepper gf
lemon & herbs
tzatziki
grilled pita, tomato & feta veg

cheese, grapes, almonds & olives

parmesan cheese & simple vinaigrette gf, veg
feta, almonds, tomato, couscous & oregano vinaigrette veg
campari tomato, avocado, bacon & gorgonzola gf
arugula, goat cheese & pistachio gf, veg

parmesan croutons

crispy potato, asparagus & fried egg*
crushed tomato, fresh mozzarella & basil veg
tallegio & arugula veg
italian sausage & spicy salami

piquillo peppers, red onions & goat cheese veg

parmesan & mizuna
roasted squash, smoked bacon & sage
italian sausage & rapini
roasted mushrooms & toasted almonds veg

spinach, ricotta & garlic bread

beets, fingerling potato & horseradish vinaigrette* gf
mascarpone polenta, brussels sprouts & pancetta gastrique™ gf
caramelized cauliflower, snap peas & preserved grapefruit* gf
butternut squash, arbol chili & lemon gf

avocado, radish & red chili gremolata*

prosciutto, mozzarella, spinach & madeira

horseradish dauphinoise & red wine shallots* gf
crimini mushrooms, yukon puree & citrus jus gf
spagetti squash & tomato agrodolce* gf

crispy smashed potato & grilled mushrooms*

We serve only Certified Angus Beef® gf: gluten free veg: vegetarian

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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tempranillo, cassis, blackberry, raspberry, strawberry

verdelho, lychee, peach, blood orange

house-infused cactus blossom gin, st. germain elderflower, sparkling wine

effen vodka, triple brewed green tea, local honey
skyy vodka, canton ginger liqueur, pineapple juice, sparkling white wine
cruzan rum, grand marnier, plum bitters, plum sour

belvedere vodka, grand marnier, blueberries

espolon reposado, aperol, mezcal mist

campari, solerno, lemon juice, topped with peroni
maker’'s mark bourbon, chai tea, fresh lemonade

jim beam rye, american honey, 03 orange liqueur, raspberries

russel’s rye whiskey, lemon juice, simple syrup, malbec

bisol “jeio”, valdobbiadene d.o.c., italy
veuve clicquot “yellow label”, champagne, france

moét et chandon “imperial”, brut rose, champagne, france

saint m, pfalz, germany
discoveries, ca
sauvion, vouvray ac, loire valley, france
stellina di notte, delle venezie i.g.t., italy
elk cove, willamette valley, or
vavasour, awatere valley, new zealand
j. vidal fleury, cotes du rhone ac, france
martin codax, rias baixas, spain
william hill, central coast, ca
sonoma cutrer, sonoma coast, ca
newton “red label”, napa valley, ca

zd, ca

arizona stronghold, az

ramon bilbao “limited edition”, rioja, spain
angeline “reserve”, sonoma county, ca
erath, or
truchard “fox block seven”, carneros, ca
terrazas “reserva”, mendoza, argentina
colosi rosso, sicily i.g.t, italy
primavoce, tuscany, italy
castello di meleto, tuscany d.o.c.g. , italy
franciscan, napa valley, ca
terra robles, paso robles, ca
sharecroppers, columbia valley, wa
ladera, napa valley, ca
manifesto, lodi, ca
genesis, columbia valley, wa

yangarra, mclaren vale, australia

la sirena by heidi barrett, santa ynez valley

local az brews european the americas
hefeweizen holland united states
american pilsner italy mexico

amber belgium canada

scottish ale

ireland california

oregon

spain
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