
 

 

SOUP AND SALAD 
Minestrone di Verdure with Vegetables, Pasta, Shaved Parmesan, and Pesto     8 

Caesar Salad with Anchovy and Croutons         9 

Local Salad-Radicchio, Rucola, Frisee, Pancetta, Walnuts, Balsamic Vinaigrette and Grana Padano   9.5 

 Butter Lettuce Salad with Cucumber, Radish, Strawberries, Goat Cheese, and Creamy  Basil  Dressing                9.5 

Heirlom Organic Gardens Local Mixed Greens                                    8 

                        

                       APPETIZER 

                       Baked Macaroni and Cheese with Brioche Bread Crumbs (add smoked bacon $2)                                 9                         

                       Mussels and Clams in Spicy White Wine-Tomato Sauce, served With Herb Fries                                                      14                           

                       Seafood Frito Misto (ask server for chef’s daily selection) served with Aioli                               14 

                      Antipasto Platter- Salami, Prosciutto, Coppa, Grana Padano, Pecorino, Pt. Reyes Blue, Olives, and Crostini             14 

 

WOOD OVEN PIZZA   For Large Add $5 

Local Pizza-Pepperoni, Bacon, Spicy Italian Sausage and Goat Cheese                                            17 

Pepperoni- with Mozzarella, Tomato Sauce and Parmesan                                 15 

Fungi- Fresh Wild Mushrooms, Spring Onions, Roasted Garlic and Arugula                              16 

Margherita-Tomato Sauce, Mozzarella, and Basil                                 14 

Point Reyes Pizza- Mozzarella, Pt. Reyes Blue Cheese, Oven dried Tomatoes and Basil                                            16 

Your Pizza- Customize your own pie with any three ingredients on the menu (tomato sauce and mozzarella on us)         17 

                     

                   PASTA 
                        Spaghetti Con Polpetta- Italian Meatballs, Pomodoro Sauce, Basil, Garlic, and Chili Flakes                18 

         Linguini with Manila Clams, Mussels, Tiger Prawns in Spicy White Wine-Tomato Sauce                18 

                       Fettuccine Bolognese- House-made Pasta, Pomodoro-Meat Sauce with Basil, Garlic, and Chili Flakes  16 

         House-Made Handkerchief Pasta with Pesto-Pomodoro with Arugula and Parmesan    17 

                      

 

FROM THE ROTISSERIE AND WOOD OVEN 
Organic Half or Whole Chicken with Mashed Potatoes and Sage-Brown Butter Demi Glace                                          15/20 

Roasted Pork Chop with Apples, Bacon-Braised Cabbage and Sauce                                                         19.5 

Braised Rabbit Pot Pie with Root Vegetables                                                                          16 

Today’s Fresh Fish                                                                         A.Q 

                    

                  SIDE DISHES 
                      Roasted Cauliflower- Chili Flake, Capers, Garlic                                                                                                         5 

                      Sautéed Swiss Chard with Shallots and Lemon        5 

                      Sautéed Asparagus with Lemon and Parmesan        5 

                      French Fries with Fine Herbs/ with Truffle and Parmesan       5/7 

                      Mashed Potatoes with Butter           5 
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