
STARTERS
choice of:

MINESTRONE
tomato | soffritto | beans | pasta

 CAESAR SALAD
romaine lettuce | garlic herb croutons | grana padano cheese

SIMPLE SALAD
mixed greens | heirlooms tomatoes | red onions | cucumbers | 

croutons | sherry oregano vinaigrette

APPETIZER
choice of:

CALAMARI FRITTI 
fried squid | pesto aioli | tomato marmalade |  

pickled sweet peppers | grilled lemon 

WAGYU MEATBALLS
snake river farms wagyu | marinara sauce | focaccia bread

FRIED MOZZARELLA
marinara sauce | pesto aioli | micro basil

ENTRÉES
choice of:

SPAGHETTI & WAGYU MEATBALLS 
snake river farms wagyu | marinara sauce 

PENNE VODKA
crispy pancetta | parmesan cheese 

FETTUCCINE ALFREDO
garlic parmesan cream sauce 

EGGPLANT PARMESAN 
spaghetti marinara

LASAGNA 
bolognese | ricotta cheese | mozzarella cheese | marinara sauce

ENTRÉE UPGRADES 
ADD 10 PER PERSON

choice of:

SHRIMP SCAMPI
linguini pasta | lemon white wine sauce

CHICKEN MARSALA
mushrooms | marsala sauce | spaghetti bianca

CHICKEN PICATTA
lemon caper butter sauce | spaghetti bianca

ADD 18 PER PERSON
choice of:

BRANZINO
olive tapenade | crispy kale | baby turnip soubise | pickled fennel

SEARED SCALLOPS
braised leeks | limoncello beurre blanc |  

chive oil | potatoes | lemon purée

SHORT RIB & THREE CHEESE RAVIOLI
spinach | sun dried tomatoes | roasted mushrooms cream sauce 

WINE CHOICE 
Ferrari Fume Blanc, Sonoma

Murphy Goode Zinfandel, Sonoma

Stoneleigh Sauvignon Blanc, Marlborough

Rodney Strong “Upshot” Red Blend, California

WINE BOTTLE UPGRADE
Brassfield Pinot Noir, Lake County | 20

Mer Solei Chardonnay, Monterey | 20

Le Muraie Valpolicella, Italy | 40

McNabb Cab, Mendocino | 40

DOLCE A LA CASA
CLASSIC TIRAMISU

espresso-soaked lady fingers | mascarpone cream

18% automatic service charge for parties of 8 or more. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness. Please advise of any food allergies.
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FOOD & WINE DINNER FOR TWO
84


