
     
   
 

DINNER MENU 
STARTERS 

FRIED CALAMARI   16 
Fried calamari with tartar and cocktail sauce 

CRISPY BRUSSELS SPROUTS  11 
Fried Brussels sprouts topped with parmesan cheese and served 

with a Calabrian chili aioli 
HEIRLOOM TOMATO & BURRATA  19 

Burrata, heirloom tomatoes, baby arugula & extra virgin olive oil 
EGGPLANT PARMESAN 16 | ENTRÉE 26 

Lightly breaded eggplant with herbs & spices. Topped with 
provolone & mozzarella cheese 

AHI TUNA CRUDO  21 
Ahi tuna with avocado, mango salsa & Calabrian pepper sauce 

BRUSCHETTA POMODORO  13 
Grilled ciabatta bread rubbed with garlic & topped with 

marinated tomatoes, basil & kalamata olives 
LIP SMACKIN’ WINGS  16 

Chicken wings tossed in buffalo sauce with a side of ranch 
MOZZARELLA STICKS  11 

Served with marinara sauce 
 

 

 

ENTRÉES 
GRILLED SALMON  30 

Grilled salmon, carrot puree, wild rice and sautéed mixed vegetables 
GRILLED SKIRT STEAK  30 

Marinated grilled skirt steak topped with onion rings 
and served with garlic mashed potatoes and sautéed mixed vegetables 

BAJA FISH TACOS  22 
Crispy fried cod fish with cabbage, cilantro, guacamole, Pico de Gallo and chipotle aioli 

served over three warm flour tortillas with lime wedges 
FISH & CHIPS  23 

Beer battered white cod fried and serviced with fries, homemade coleslaw and tartar sauce                                                          
CHICKEN PICCATA 26 

Grilled chicken breast, lemon, capers and garlic in a Chardonnay beurre blanc 
served with mashed potatoes and sautéed mixed veggies 

CHEESEBURGER  17 
Grass-fed beef, cheddar cheese, red onion, lettuce, tomato, house pickles with tomato aioli & French fries 

(add Mushrooms 3 | add Bacon 3 | add Avocado 3) 
 

PIZZA 
THIN-CRUST PIZZA | HOUSEMADE DOUGH AND IMPORTED MOZZARELLA | 

GLUTEN FREE CRUST AVAILABLE 
 

MARGHERITA  19 
Mozzarella, tomato sauce, and oregano with fresh basil 

SAUSAGE  22 
Kale pesto, mozzarella, Italian sausage 

and roasted bell peppers 
CAPRICCIOSA  22 

Tomato sauce, mozzarella, mushrooms, baby artichokes, 
kalamata olives, Italian ham and dried oregano 

VEGETARIAN  19 
Baby artichokes, zucchini, fresh tomatoes, eggplant, 

mushrooms, mozzarella, tomato sauce & basil 
CRISTINA PIZZA  24 

Fresh mozzarella, prosciutto, arugula,  
and mushrooms drizzled with truffle oil 

shaved parmesan, truffle oil drizzle 

PASTA 
MADE IN HOUSE | GLUTEN FREE AVAILABLE UPON REQUEST 

 

LUMACHE WITH PESTO & SAUSAGE  21 
Italian sausage, kale pesto, chili flakes & pecorino 

RIGATONI VODKA  21 
Shallots, Applewood smoked bacon, parsley, 

vodka, tomato cream sauce 
BAKED RIGATONI  21 

Italian sausage in a tomato sauce 
PENNE BOLOGNESE  21 

Penne pasta with traditional meat ragout 
or meatballs and Grana Padano (add meatballs for 5) 

CONCHIGLIE WITH CHICKEN   23 
Broccoli, sun-dried tomatoes, pecorino, 

roasted garlic, white wine 
LINGUINE WITH PRAWNS  25 

Sautéed prawns with linguine pasta in a Chardonnay, 
herb, garlic and butter sauce 

MOM’S SPAGHETTI  21  
Spaghetti with Bolognese sauce and parmesan cheese         

(add meatballs for 5) 

 

SOUPS AND SALADS 
SOUP of the DAY 9    

MIXED GREEN SALAD  10 
Mixed greens, radish, 

balsamic vinaigrette, ricotta salata 
CAESAR SALAD 13 

Romaine lettuce, Grana Padano, hardboiled egg, 
garlic croutons, house-made Caesar dressing 

PEAR SALAD  14 
Mixed greens, candied walnuts, raspberry 
vinaigrette, bosc pears, gorgonzola cheese 

BEET & ARUGULA SALAD  14 
Red and golden beets, arugula, pistachios, oranges 

and goat cheese with a citrus dressing 
ADD CHICKEN 6, SALMON 13, SHRIMP 12               

SKIRT STEAK 14 to any of the above salads 

 
 


