
F O R  T H E  T A B L E

with Whipped Sage But ter
R o s e m a r y  F o c a c c i a  6

with Rosemary,  Gar l ic  and Ci t rus
C a l a m a t a  O l i v e s 5

with burra ta,  melone,  p is tachio,  and evoo
P r o s c i u t t o  D i  P a r m a  1 0

f rozen prosecco soaked grapes wi th sugar
P r o s e c c o  G r a p e s 6

S E A F O O D

kumamoto oys ters ,  ca labr ian 
balsamic hot  sauce,  and lemon.

O y s t e r s 1 5

o r d e r  o f  f i v e  h a l f  s h e l l s

f r ied squid,  tomato sauce,  
and lemon

C a l a m a r e t t i 1 0

f r ied maine lobs ter  ta i l ,  toas ted 
hazelnu t  p ieces,  honey angl iase,  
and chives

L o b s t e r  L o l l i s  1 5

f r ied crab fa t  r i so t to bal l s ,  pecor ino 
romano crema, and parmigiano 
reggiano.  

C r a b  F a t  A r r a n c h i n i  1 0

P I Z Z E T A S
m i n i  n e o p o l i t a n  p i z z a

f ior  de la t te  mozzare l la,  tomato,  
parmigiano,  and bas i l .

M a r g h e r i t a 1 2

whi te t ru f f le  whipped r ico t ta,  
parmigiano,  and honey.

H o n e y  T a r t u f o  1 3

C I C C H E T T I

with tomato,  and parmigiano
B a k e d  M e a t b a l l s  8

t w o  m e a t b a l l s

t ru f f le  whipped r ico t ta,  honey,  
prosc iu t to di  parma.

B r u s c h e t t a  F a v o 8

goat  whipped r ico t ta,  turk ish f igs ,  
barre l  aged maple balsamic crema.

B r u s c h e t t a  F i c o  8

t w o  b r u s c h e t t a  

t w o  b r u s c h e t t a  

chi l led bagna cuada, arugula,  
th in s l iced f i le t  mignon.

B r u s c h e t t a  F i l l e t o  1 0

t w o  b r u s c h e t t a  

f r ied chicken wings,  s ide of  
ca labr ian hot  honey.  

C a l a b r i a n  C h i c k e n  W i n g s 8

R E D  W I N E

Bel le  Glos,  Santa Maria Vly,  Santa Barbara,  CA
P I N O T  N O I R  ‘ C l a r k  &  T e l e p h o n e ’ 1 2

Qui l t  Wines,  Napa Val ley,  CA
R E D  B L E N D  ‘ T h r e a d  C o u n t ’ 8

Qui l t  Wines,  Napa Val ley,  CA
C A B E R N E T  S A U V I G N O N  ‘ Q u i l t ’ 1 2

Newton,  Sonoma County,  CA
C A B E R N E T  S A U V I G N O N  ‘ S k y s i d e ’ 8

Trefe then,  Oak Knol l ,  Napa Val ley,  CA
C H A R D O N N A Y 9

Epson & Co.,  de l le  Venezie,  I ta ly
P I N O T  G R I G I O  ‘ L a g a r i a ’ 7

Brander,  Los o l ivos,  Santa Ynez,  CA
S A U V I G N O N  B L A N C 8

Newton,  Sonoma & Napa Val ley,  CA
C H A R D O N N A Y  ‘ S k y s i d e ’ 8

Ruf f ino,  Prosecco,  Veneto,  I ta ly
P R O S E C C O  N V 8

W H I T E  W I N E

S P R I T Z E R S  

soda, apero l ,  spark l ing wine,  b lood orange f loat
A P E R O L  S P R I T Z 8

cream soda, spark l ing wine,  bu t terscotch f loat
B U T T E R  B E E R  S P R I T Z 8

maple,  vani l la  bean,  whiskey,  spark l ing wine
H O L I D A Y  I N N  S P R I T Z 8

pressed apple,  caramel ,  spark l ing wine,  bu t ter  f loat
A P P L E  H I L L  S P R T I Z 8



Crooners CORNER 

choice of clean, dirty or filthy style 
martini, made with ketel one vodka, 
and dry vermouth. 

MARTINI TIME8

Happy Hour
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house espresso martini, with ketel
one vodka, H.C. Valentine espresso,
browned butterscotch and vanilla bean

UN CAFFÈ MARTINI8

house maple old fashioned, with 
woodinville bourbon whiskey, vanilla 
barrel aged maple, bourbon cherry, 
orange. 

MAPLE & MAHOGONY8

flight of three distinctively unique 
espresso martinis. for the ultimate 

espresso martini fans.

THREE IS BETTER THAN ONE

15

Martini
ESPRESSO

FLIGHT

CLASSIC | WHITE CHOCOLATE | NUTELLA 

NEGRONIS

house gin, sweet vermouth, campari, 
fluffy blood orange, kings cube.

ROMAN HOLIDAY8

espresso liqueur, campari, sweet vermouth,
brown butter latte soft top.

CAPPUCCINO AFTER 11AM8


