
S M A L L  P L A T E S  A N D  S A L A D S

Organic Mixed Green Salad - Diced fennel, golden raisins, pine nuts, and balsamic vinaigrette 8.00

Caesar Salad Garlic country croutons, fresh Grana Padano, alici anchovy, and house made dressing 9.00

Summer Salad - Fresh Black Mission Figs, Shaved Fennel, spiced pecans, Gorgonzola Dolce, baby Arugula, and
reduced balsamic 10.50

 Yellowfin Tuna Tartar Pickled green apple, tarragon capers, pine nuts, and fennel vinaigrette 13.00

Prince Edward Island Mussels San Marzano tomatoes, white wine, Cerignola olives, capers, and garlic 11.00

Fried Rhode Island Calamari Served with three dipping sauces 10.00

P A S T A S
pastas available in half or full portions

Orecchiette Rappini, basil pesto, roasted spicy Fresno peppers, and toasted pine nuts 13.00/17.00

Linguini Roasted organic sun gold tomatoes, fresh oregano, seared tiger shrimp, and garlic thyme infused olive oil
14.00/19.50

Spaghetti alla Vongole Countneck clams, garlic, chili, olive oil, white wine and fresh parsley 14.50/19.50

House Made Herbed Gnocchi Roasted Chanterelle Mushrooms, Crispy Guanciale, cream and pan seared Sea
Scallops 15.00/20.00

M A I N  C O U R S E S

Risotto al Pescatore Daily seafood risotto made with carnaroli rice 19.00

Grilled Yellowfin  Tuna Saffron and Black Venus rice cake, roasted organic baby squash, herbed ricotta cheese,
and Chanterelle mushroom cream sauce 28.50

Pan Roasted Skate Wing Balsamic marinated heirloom tomatoes, roasted garlic, pickled shallots, torn basil and
cucumber vinaigrette 22.50

Pan Roasted Halibut Quinoa Risotto, hazelnuts, tarragon, pickled celery, and spiced carrot puree 27.50

Seared Rare Sea Scallops Tarragon spatzle, plum, fig, toasted almond, Arugula, and peach puree 27.00

Grigliata Mista An assortment of grilled fish: Tuna, Scallop, Halibut, Shrimp, and Skate
Served with mixed grilled vegetables - Market Price

24 oz. Bone in Ribeye served with Canellini bean puree, roasted crimini mushrooms, caramelized cippolini onions,
asparagus, and natural jus 36.00

House Made Lamb Sausage Lasagna Layered with fresh pasta, house made ricotta, and fonduta 25.00

Slow Roasted Pork Shoulder Roasted with sage and thyme served with farro, roasted local baby beets and fresh
parsley 24.50

Pan Roasted Free Range Chicken Creamy polenta, green beans, and natural jus 21.50

C O N T O R N I

"side dishes"
Baby Green Beans toasted almonds and lemon 6.00
Creamy Polenta Grana Padano and butter 6.00
Roasted organic squash with shaved Grana Padano 6.00

Monday, July 14, 2008

Organic Produce provided by Nelson Farm
Pork and Eggs provided by Kelly Brook Farm

18% gratuity may be added to parties of six or more
Our menu changes daily based on the quality of product available


