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House Cocktails 18 

Dolce Limone 
citrus vodka, lime, raw sugar, sparkling water 

Enzoni 
uncle val’s gin, campari, lemon, green grapes 

Daybreaker 
rye whiskey, amaro montenegro, grapefruit, lime, 

falernum, angostura bitters 

 Limoncello Margarita 
blanco tequila, limoncello, lemon, lime, lavender salt 

Cherry Lime Mojito 
white rum, mint 

Gardener’s Spritz 
empress elderflower rose gin, st germain, 

lemon, mint, prosecco 

Amalfi Paloma Spritz 
blanco tequila, grapefruit, lime, honey, prosecco 

La Vie en Rosé Spritz 
lillet rosé, prosecco, orange bitters, 

orange, grapefruit 

Wine by the Glass 
spa rkling wine  glass /  bottle 

Pros
 
 ecco, Nino Fran

 

co Rustico     14  /  60 
P rosecco Rosé, L

 

a Gioiosa 13 / 52 
Sparkli ng Wine, Roedere

 

r Estate Brut (split) 33 

white wine & rosé 

Chabl is, Domaine de
 

 la Meulière  18 / 81 
Cha rdonnay, Stag’s Leap Wine Cellars 

Karia, Napa  19 / 85 
Su per Tuscan, Vi

 

lla Antinori  14 / 60 

Sauvig non  Blanc, Duckhorn, North Coast 14 / 65 

P inot Grigio, Liv
 

io Felluga  16 / 70 
 Rosé, Scaia  Rosato, Italy  13 / 52 

red wine 
Nebb iolo, Damilano M

 

arghe, Langhe  17 / 78 

 Super Tuscan, 
 

Guado al Tasso 
Il Bruciato  19 / 90 

Chiant i Rufina Riserv
 

a, Renzo Masi  13 /  55    
Caberne t Sauvignon, H

 

  
ess Allomi , Napa  19 / 90 

 Pinot Noir, Ling
 

ua Franca Avni ,  
Willamette  19 / 90 

Pin ot Noir, Stemm
 

ari, Sicilia  13 / 50 
11

Established in 1988 

BEER 
proper czech your head  pilsner (16 oz can)  9

t.f. brewing 210  IPA (16 oz can)  9

proper revenge  double IPA  (16o z can)   9
uinta golden spike  hefeweizen  (12 oz can)  7
roadhouse the walrus  hazy IPA (16 oz can) 9 

level crossing jazz loon pilsner (16 oz can)  9

deschutes black butte porter (12 oz) 7
sierra nevada pale ale  (12 oz) 7

epic utah hip check imperial lager (16 oz) 9
n/a athletic brewing co. upside dawn 

golden ale (12 oz can) 7 

BEVERAGES    Fresh Brewed Iced Tea 5
Espresso  5        Fresh Sparkling Lemonade 5 
Cappuccino  6    Sidral Mundet Apple Soda 6 
Café Latte 7          Soft Drinks      5  
Chai 7      Coke * Diet Coke * Sprite * 
Tea  5           Ginger Ale 

   

NON ALCOHOLIC BEVERAGES 
Sparkling Blackbe

 

rry Lemonade  9 
Grapefruit & G

 

inger Spritz  9      
lime, club soda                                   

Sorrento Spritz 10 
de soi spritz italiano, grapefruit, orange     

Mint & Cucumber Gimlet  10        
ritual zero proof gin, lime 



DINNER MENU 
STARTERS 

grilled artichoke       cracked mustard aioli     14 

house made ricotta cheese   honey, lemon, thyme and grilled focaccia    13 

crispy calamari    spicy aioli and roasted tomato sauces     15 

baby onion rings     berry catsup    9 

charcuterie for 2 
selection of local cheeses, meats, housemade pickles, grilled baguette   26 

add $8 for each additional person 

soup of the day 8 

housemade focaccia bread & baguette 

 whipped butter   4 

SALADS 
caesar salad 

traditional caesar dressing on romaine lettuce, parmesan snow    15 
add grilled chicken breast +$9; add grilled salmon filet +$9; add grilled shrimp +$9 

chopped italian salad 
salami, bocconcini, pepperoncini, pine nuts, chopped lettuce, 

 basil vinaigrette   12 

caprese salad 
burrata, vine ripe tomatoes, fresh basil, olive oil and balsamic glaze   13 

house salad 
mixed greens, cherry tomatoes, bleu cheese crumbles 

with herb vinaigrette   11 

ENTREES 

bolognese alla rigatoni 
traditional pork, veal meat ragu, parmigiano reggiano, 

house made ricotta   36 

pan seared scallops on sweet corn risotto 
roasted red pepper purée, arugula    39 

smoked chicken fettuccine 
tomatoes, basil, pine nuts, parmesan cream sauce on 

house made fettuccine    37 

herb crusted trout filet 
lemon butter, seasonal vegetables   39 

steak and frites 
16 oz. bone in rib eye, bordelaise, herb fries   75 

almond encrusted salmon 
lemon herb butter, whipped potatoes, asparagus   39 

grilled lamb chops 
mint almond pesto, rosemary polenta, haricot vert   51 

 parmesan crusted chicken breast 
spaghetti with marinara, fresh mozzarella and basil   36 

grilled half-pound cheeseburger 
cheddar, bacon, lettuce, tomato, mayo on floured bun with fries 26

grilled bone-in pork chop 
cherry balsamic gastrique, honey sweet potatoes, braised greens   36 

pasta primavera 
fresh pasta, seasonal vegetables, garlic, white wine, 

extra virgin olive oil, fresh herbs 

shaved parmesan  32 




