ITMALCS

STARTERS

Antipasto 16

charcuterie and artesian cheeses
marinated olives, assorted nuts

Seared Ahi*

harissa-blackened, seared rare ahi tuna

grilled peaches, avocado, agave-mango relish
honey-lime soy reduction

14

Cauliflower 12
crispy fried, buttermilk-breaded cauliflower
cilantro sauce, spicy curried peanut sauce

White Truffle Mac and Cheese 11
penne pasta, smoked provolone, cream

herbed bread crumbs, white truffle oil
house-made crostinis

House-Cut Fries 9

russet potato, parmigiano-reggiano, chives

SALADS

Brussels Sprouts® 14

pears, bacon, pistachio, balsamic reduction
parmesan aioll

Strawberry Peach 13
local wild arugula, candied walnuts

Dixie Acre Farms strawberries, chevre cheese
tarragon vinaigrette

House Garden 13
watermelon radishes, snap peas

cherry tomatoes, cucumbers, toasted pepitas
Dixie Acre Farms wild greens

english pea-mint vinaigrette

PASTAS

Lemon-Ricotta Gnocchi 24
hand-rolled gnocchi, english peas, snap peas

baby rainbow carrots, swiss chard, carrot puree
parmigiano-reggiano

Shrimp Primavera

bucatini pasta, cherry tomato, snap peas

red bell peppers, parmigiano-reggiano
garlic-scape pesto

24

Pappardelle Bolognese 24

house-made pappardelle, milk-braised beef and pork ragu
mixed herbs, parmigiano-reggiano

Wild Mushroom Ravioli 24
gorgonzola cream sauce, pinenut gremolata
morels, peas, parmigiano-reggiano, fried sage

LAND and SEA

SRF Skirt Steak”

shrimp and vegetable kabobs, chimichurri

SRF Pork Shank

syrah-braised pork shank, local cherries
risotto alla milanese, butter-sauteed asparagus

Wild Alaskan Salmon*

grilled, basil and mint-crusted salmon
lemongrass coconut curry sauce
corn and zucchini cakes

PNW Half Chicken

26
spanish rub, half chicken

baby potato and vegetable medley
parsley and mint sauce

34

33

28

Ask your server about our current dessert offerings

* Foods that contain raw or undercooked ingredients may increase your risk for foodborne illness.
Please inform your server of any dietary restrictions or allergies.





