DINNER MENU

Pre-selected family-style menu

STARTER
MEZZE PLATTER
House Dips, Pita, Crudite, Chickpea Crackers

APPETIZERS
CHOOSE 2 | Each additional - $7 per person
MARKET SALAD
Fennel, orange, herbs, dijon vinaigrette
CROQUETAS
Bacon, date, horseradish aioli, shaved manchego
SHRIMP CEVICHE
Green gazpacho, tomato vinaigrette, red onion,
tortilla crisp
MEATBALLS
Ground pork, wagyu beef, pomodoro sauce,
parmesan

MAINS
CHOOSE 3 | Each additional - $10 per person
HALF GRILLED CHICKEN
Sweet corn, heirloom tomato, red onion, salsa
verde
BRANZINO
Pearl couscous, zucchini, pomegranate, salsa
pepita, sumac
CAULIFLOWER AL PASTOR
Black Bean Puree, Pineapple-Caper Salsa, Crispy
Chickpeas
HANGER STEAK (+$10 PER PERSON)
Chimichurri, Pepper Relish, Hand Cut Fries
GNOCCHI
Pork ragu, ricotta, fried rosemary
HANDCUT SPAGHETTI
Cherry tomato sauce, parmesan, basil
GARGANELLI
Veal bolognese, bresaola, sage

BUFALINA PI1ZZA
Cherry tomatoes, buffalo mozzarella, basil
TARTUFO PIZZA
White mushrooms, speck, mozzarella
VEGETARIAN PIZZA
Tomato sauce, mozzarella, mushrooms,
onions, olives, brussel sprouts
SOPPRESSATA PIZ7ZA
Spicy cured pork, chile honey, oregano

SIDES
CHOOSE 1| Each additional - $5 per
person
GREEN BEANS
Charred Shallot, Toasted Almond, Lemon
GRILLED CORN
Chimichurri, Queso Fresco, Crema
ARUGULA SALAD
Shaved parmesan, lemon vinaigrette
BRUSSEL SPROUTS
Fried brussels, labne, hot honey, pistachio
FRIES
With ketchup

DESSERT
CHOOSE 2
COCONUT MILK PANNA COTTA
GELATO/SORBETTO
TRES LECHES
FRUIT PLATE

cake cutting fee $5 per person

Offerings within are subject to change due
to culinary development and seasonal
availability.
We can accommodate all dietary and
allergy restrictions on-site. On most
occasions, the kitchen can alter a dish
without compromising the integrity.
FEating raw or undercooked fish, shellfish,
eggs or meal increases the risk of
foodborne illness.

cake cutting fee $5 per person
>




DINNER MENU

Pre-selected family-style menu

STARTER
MEZZE PLATTER
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Fennel, orange, herbs, dijon vinaigrette
CROQUETAS
Bacon, date, horseradish aioli, shaved manchego
SHRIMP CEVICHE
Green gazpacho, tomato vinaigrette, red onion,
tortilla crisp
VEGETABLE SPRING ROLLS
julienne vegetables, rice paper, ginger soy glaze
CAESAR SALAD
Little gem, parmesan, pine nut, pomegranate
HALLOUMI
Roasted tomato, Aleppo pepper, sesame flatbread
MUSHROOM CROQUETAS
seasonal mushrooms- manchego- aioli
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Sweet corn, heirloom tomato, red onion,
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BRANZINO
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CAULIFLOWER AL PASTOR
Black Bean Puree, Pineapple-Caper Salsa,
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GNOCCHI
Pork ragu, ricotta, fried rosemary
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Cherry tomatoes, buffalo mozzarella, basil
TARTUFO PIZZA
White mushrooms, speck, mozzarella
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Spicy cured pork, chile honey, oregano

DESSERT
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culinary development and seasonal
availability.

We can accommodate all dietary and allergy

restrictions on-site. On most occasions, the

kitchen can alter a dish without
compromising the integrity.

FEating raw or undercooked fish, shellfish,

eggs or meal increases the risk of foodborne
illness.

cake cutting fee $5 per person
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