
FIG AND PIG  
housemade ricotta, fig jam,  
fresh sliced prosciutto, arugula  
                               

MARGARITA [V] 
housemade mozzarella, red sauce,  
fresh basil, garlic oil  
 

MEAT LOVER’S DELIGHT  
pepperoni, italian sausage, smoky bacon,  
mozzarella, red sauce, fresh herbs 
 

BUILD YOUR OWN  
red sauce, shredded mozzarella 
 

Plus your choice of toppings . . . 
prosciutto, pepperoni,  
italian sausage, smoky bacon 
feta, fresh mozzarella,  
reggiano parmesan, goat cheese 
oven dried tomatoes, fresh basil,  
arugula, mushrooms, onions  
                              

Baked in a 12” cast iron skillet with housemade signature crust

FIG & PROSCIUTTO [GF]  
house made ricotta, figs, arugula,  
shaved prosciutto 
 

CHILI TAJIN ROASTED POTATOES [GF] [V]  
fingerling potatoes, chili tajin, citrus aioli, lime, 
cilantro 
 

CRISPY BRUSSELS [GF] [V]  
brussels sprouts, citrus segments,  
shaved radish, lemon aioli 
 

ROASTED CAULIFLOWER [V]  
cauliflower florets, roasted garlic and shallot, 
cheddar cream, garlic breadcrumbs 

ANTIPASTO BOARD  
chef selected artisan cheeses, cured meats, 
house made pickles, homemade jam, dijon, 
cracker variety 
 

CREAMY SPINACH DIP [V]  
spinach, parmesan sauce, sautéed garlic and 
shallot, garlic breadcrumbs, toasted crostini 
 

SAUTEED CALAMARI [GF]  
shaved red onion, capers, pickled chilis,  
red sauce, citrus aioli 
 

 

CREAMY TOMATO BISQUE [GF] [V]    
 

SPINACH & MUSHROOMS [GF]  
spinach, seared mushrooms,  
crumbled bacon, feta cheese,  
oven dried tomatoes, balsamic vinaigrette 
 

ARUGULA & CITRUS  [GF] [V]  
arugula, citrus segments,  
shaved manchego, candied walnut,  
citrus vinaigrette 

SHRIMP & CORN CHOWDER  
 

BEETS & GOAT CHEESE [GF] [V]  
roasted baby beets, shaved radish,  
whipped goat cheese, nut soil 
                               

BIBB & APPLE [V]  
bibb lettuce, sliced apple, parmesan,  
garlic breadcrumbs, lemon vinaigrette 
 

CAPRESE [GF] [V]  
local tomatoes, fresh basil, fresh mozzarella, 
balsamic glaze 

 
[V] = Vegetarian , [GF] = Gluten Free 

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness. 



CRAB CAKES  
fresh lump crab cakes, chili tajin aioli,  
house made pickles, arugula 
               

CATCH OF THE DAY [GF] 
cooked in duck fat, mashed potatoes,  
creamy spinach 
 

CRISPY PORK BELLY [GF] 
pork belly, sweet corn, scallion salad 
 
BISTRO STEAK* [GF] 
marinated steak, mushroom jus,  
roasted duck fat fingerlings, asparagus 
                 

LAMB RACK* [GF]  
half rack of lamb, apricot reduction,  
mashed potatoes, french style green beans  
         

RED WINE BRAISED SHORT RIBS [GF]  
braised short ribs, demi glaze, riced cauliflower, 
french style green beans 
 

GARDEN VEGETABLE PASTA [GF] [V] 
angel hair zucchini noodles, asparagus tips,  
oven dried tomatoes, mushrooms,  
white wine sauce 

PORK BELLY [GF]  
napa cabbage and scallion slaw,  
red pepper jelly 
                               

CATCH OF THE DAY [GF]  
shaved red onion, radish, fresh cilantro,  
wasabi cream 
 

CHILI & LIME SPICED SHRIMP [GF]  
fennel red onion slaw, fresh cilantro,  
chili tajin aioli 
 

MARINATED BEEF TIPS [GF]  
seared mushrooms, napa cabbage and  
scallion slaw, salsa verde 

BISTRO STEAK* [GF] 
mashed potatoes, gravy 
 

CAST IRON PIZZA  
choice of pepperoni, cheese, or white 
 

MAC & CHEESE [V]  
cavatappi noodles with cheddar sauce 
 

ITALIAN PASTA [V]  
choice of marinara or parmesan butter 
 

Ages 10 and Under; Complimentary meal with the purchase of an adult entrée every Sunday

 
[V] = Vegetarian , [GF] = Gluten Free 

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness. 

Served in your choice of flour or corn tortillas; Two tacos per order

CAST IRON S’MORES  
graham crackers, fresh strawberries 
 

BRIOCHE BREAD PUDDING  
maple caramel, macerated fresh berries,  
vanilla chantilly 
 

NIGHTENGALE’S ICE CREAM SANDWICHES 
chef’s selected flavors 
 
LIME TART 
berry coulis, graham cracker crumble 
 
 


