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Shared Appetizer Displays  

(choose three)  
 

Olives with lemon, bay leaf and spices  
 

Field greens baby mixed field greens, bucherone du chevre, aged red wine 
vinaigrette and candied walnuts  

 
Minestrone a rich tomato broth with vegetables, pasta and kidney beans  

 
Dates stuffed with blue cheese and wrapped in jamon Serrano  

 
Hummus chickpea hummus with za’atar spice and f latbread  

 
Chef’s Selection of cheese & charcuterie  

 
Seasonal Soup 

 
Entrée Selections  

(choose three)  

 
M a r g he r i t a   mo z z a r e l l a ,  ba s i l  a n d  t o ma to  

 
F o u r  C hee se  p ec o r i n o ,  f r e s h  g oa t ,  g o rgo n z o la ,  pa rm e sa n  t op p e d  w i t h  

c a ra m e l i z e d  o n i o n s  
 

S a l s i c c i a  s o p r e s s a t a ,  o n i o n ,  t a g g i a s c h e  o l i v e s ,  a r t i c hok e s  an d  p o rk  s a u s a g e  
 

“ M a rke t”  P i z z a  ga th e r e d  f r om  t h e  f a rme r s ’  m a rk e t  e a c h  w ee k  –  t h e  b e s t  o f  
t h e  s e a so n  

 
T u rke y  S a n d wi ch  a pp l e  wo od  s mo k e d  bac o n ,  t oma to ,  b i b b  l e t t u c e ,  c h e d da r  

c h e e s e  a n d  c h i p o t l e  m a yo  o n  w h ea t  b r ead  
 

C h i cke n  S a l a d  S a n dw i ch  w i t h  m ay o n na i s e ,  c e l e r y ,  g ra p e s   
a n d  p i n e  n u t s  s e r ved  o n  b r i o c h e  w i t h  r om a i n e  a n d  r ed  o n i o n  

 
Cobb Salad gri l led chicken, bacon, blue cheese, tomato, avocado, hardboi led egg 

over a  sa lad of  romaine with creamy shallot  dress ing  
 

Steak Salad 6 oz f lat i ron steak, bibb lettuce, champagne vinaigrette, gorgonzola 
cheese and fine herbs  

 
Tuna Nicoise seared rare tuna served with a salad of  marinated olives, green beans,  

         green leaf lettuce, hard boi led eggs, anchovies, grape tomato  
and olive vinaigrette  

 
Dessert  
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Assorted Cookies  & Brownies  
 

$28 ++ per person 
 

price is exclusive of tax and gratuity  
menu items always subject to change due to seasonal avai labi li ty  

the consumption of  raw or undercooked food may cause food borne i l lness  

 


