The Menu

led Eggplant

Antipasti Prince Fdward Island Mussels Gril
cured meats, burrata, anisett, bacon,shalots lomatoes,basi,  roasted red peppers oot checse,
Capporiala picked n 75 i
peppers, crostini 18 educton sauce.pesto 15
Meze Plate Calamari
quinoa tabbouieh, hurnimus, calamari ings, aiichokes
ipepper rings, lemon aol
abne, with zataar 15 e, beet chips 14 Spey redsaice 13
— FROM THE GARDEN
Wedge Salad Classic Ca lad 10
pobacon.cogs omatoesedorion, anchovies 2
house ma essin
] Almond Crusted Brie Salad
House Salad mixed fled greéns, seasonal fuit toasted
crunchy ooy mbed reens hozelnits,apricot vinaigrette 15
black aives, omatoes, cucumber
hearts of paim, vinaigrette 9 tumn Salad
Roasted butternut squa
s red ehrres. wam euer wvaerete. 13

LE PASTE

FLATBREAD PIZZAS
FROM THE WOOD FIRED OVEN
Rigatoni Bolognese
hearty meat sauce, becharmel,
mesan’ 21

made Gnocehi

Bianca
‘caramelized onions, ricotéa béchamel,
fontina, parmesan, herbs 13
soteadu o s s
auce, demi e o 19
vine-iened Imelous Tach mozzarll, -
chiffonade of basil lorentine Ravioli
‘choice of sauce;
Dear mainas bolognese 21
‘carmelized onions, cambozola e
ars, arugula 15 e L R
alspy mushioom 19

= MAINS

fennel & orange 27

S
Scottish Salmon
n seared Day Bo al
idasoom nd goman soote sriehotes 29
1207 Center Cut New York Strip:
Samimes ntes house psotce ‘35
Twice Cooked Moroccan Duck Legs
‘couscous, pistachios, dried fuits, pomegranate bbq sauce, sesame 26
hicken Francese
parmesan, orecchiett with mushrooms, oives, tomat %
Cioppino
seafood stew lobster,mussels, shrimp, I pest 2
Colorado Grilled Lamb Chops:
whipped potatoes, seasonal vegetable, ed wine demi 44
Veal Scallopini (Provimi
tichokes, tomatoes, capers, 31
‘Consuming raw or undercooked poulty meas, safoor, shelfsh, o eggs may cause food borne ness”




