APPETIZERS

Antipasto Italiano
Imported cured meats, olives, pear, & gorgonzola cheese 10
Truﬄe Fries
Shoestring potatoes, fresh herbs, parmesan cheese, white truﬄe oil (Like no fries you’ve ever had!) 9
Boccino
Secret family recipe of fresh pork and beef meatballs, served with fresh marinara sauce 10
Sautéed Calamari
Rings and tentacles sautéed in a spicy, garlic, lemon pesto 12
Tomato Bruschetta
Grilled crostini, garlic, basil, tomatoes, melted mozzarella, balsamic glaze 8
Pineapple Bruschetta
Grilled crostini, pineapple, heirloom tomatoes, goat cheese, balsamic glaze 8
Pear & Goat Cheese Crostini
Grilled crostini, fig, goat cheese, pear, and prosciutto 9
Crispy Brussels Sprouts
Brussels sprouts, fried polenta, artichoke-gorgonzola dipping sauce 8
Soup di Giorno
Cup 4 Bowl 6

LUNCH

SALADS

House
Baby greens, dried cranberries, toasted almonds,
honey-balsamic dressing full 10 half 5
Caesar
Romaine lettuce, garlic croutons, Caesar dressing.
full 10 half 5
Roasted Beet Salad
Spinach, cherry tomato, roasted beets,
orange segments, and orange-basil vinaigrette 10
Caprese
Tomatoes, mozzarella, basil, balsamic glaze 8
Grilled BLT
Grilled romaine lettuce, fresh tomatoes, crispy pancetta,
light gorgonzola dressing and without the bread! 10
Warm Brussels Sprouts
Sautéed brussels sprouts, shallots, garlic, & sun-dried
tomatoes, sherry vinegar dressing 10

Italian Wedge
Baby iceberg lettuce, pancetta, gorgonzola cheese,
caramelized onions, gorgonzola dressing
full 10 half 5
Grilled Salmon
Entree size, baby greens, cucumbers & strawberries,
grilled salmon, orange-basil vinaigrette dressing 17
Grilled Steak
Entree size, marinated steak, gorgonzola,
toasted almonds, dried cranberries, mixed greens,
honey balsamic dressing 17
Grilled Chicken
Entree size, marinated chicken, goat cheese,
candied hazelnuts, pear,
mixed greens, citrus dressing 15

FLATBREADS
Margherita Flatbread
Tomato, mozzarella, & basil, balsamic glaze finish 11
Pesto Flatbread
Tomato, pesto, olives, red onions, & goat cheese 13
Chicken Alfredo Flatbread
Garlic alfredo sauce, spinach, crunchy pancetta 13

Roast Beef Panino
Roast beef, caramelized onions, cheddar cheese,
horseradish aioli, spinach 15
Chicken Pesto Panino
Grilled chicken, sun-dried tomato pesto,
caramelized onions, provolone, spinach 14
Caprese Panino
Mozzarella, sliced tomatoes, basil pesto and
garlic oil, panini-pressed focaccia bread 12
Salmon Panino
Pesto aioli, goat cheese, & sliced fresh tomato 16
Half Panino
With choice of soup, salad, fries, or pasta.
(Burgers excluded) 10

Antipasto Flatbread
Olives, pepperoncini, cured meats, arugula 13
Pear & Prosciutto Flatbread Pizza
Pear, prosciutto,gorgonzola,
arugula,candied hazelnuts 13

PANINI/BURGERS

Caprese Burger
Hand-made patty with mozzarella, pesto, tomato 16
Gorgonzola Burger
Hand-made patty with gorgonzola,
mushroom, shallots, lettuce 16
Mushroom Marsala Burger
Hand-made patty with melted provolone,
marsala mushrooms, shallots 18
Portabello Panino
Roasted portobello, pesto, roasted red pepper,
provolone cheese 12

Panini and burgers are served with your choice of soup,
salad, fries, or pasta. For gorgonzola or truﬄe fries add $2

PASTA
Chicken Parmigiana
Pan fried chicken, house-made marinara, parmigiana
& provolone cheese, your choice of sautéed
vegetables or house-made pasta 14
Chicken Alfredo
Chicken, sautéed shallots, garlic-parmesan
white cream sauce. 14
Fettuccine Bolognese
Rich tomato sauce, stewed beef & pork,
and house-made pasta 14

Eggplant Parmigiana
Fried garden eggplant served with pasta
and marinara or vegetables 14
Pasta Primavera
Seasonal vegetables, your choice of parmesan
garlic cream sauce, basil marinara, or pesto 14
Spaghetti & Meatballs
Cherry tomatoes, spicy white wine marinara sauce 14
Macaroni & Cheese
With pancetta, truﬄe oil, bread crumbs 14

Thank you for dining with us today. Our simple recipe is this: We want our guests to have a
fantastic experience through delicious fresh food, served by genuinely friendly people, in a great
environment. We believe in our product and service and back it with the guarantee that if you don’t
love the food, we’ll make it right, or we’ll make it free!

Jason Landas - Executive Chef

Celinda Rahn - Sous Chef

