SHARE PLATES

V, GF OLIVES |5
¥ HOUSE MADE BREAD | 5

IV FRIED BRUSSEL

SPROUTS MAPLE CHILI GLAZE,
NUTRITIONAL YEAST, PICKLED RED

ONION, BAsiL | 14

SPINACH & ARTICHOKE DIP

SPINACH, ARTICHOKES, ROASTED RED
PEPPER, RED ONION, GARLIC, CREAM
CHEESE, SOUR CREAM, MOZZARELLA,

FRIED PANKO, PEA SHOOTS | 15

SALAD

V., GF EVOO SALAD GREENs,

PICKLED BEET, CARAMELIZED PEAR, FETA
OR CASHEW PARMESAN , ROASTED

CASHEWS, BALSAMIC VINAIGRETTE |
14

+ CHICKEN ORSALMON | 5

V, GF GREEK SALAD ReDp
ONION, TOMATO, OLIVES, CUCUMBER,
FETA OR CASHEW PARMESAN, LEMON

JUICE, EVOO | 12
+ CHICKEN ORSALMON | 5

CAESAR SALAD RoMAINE, HOUSE

MADE CIABATTA CROUTONS, BACON
BITS, PARMESAN CHEESE, FRIED CAPERS

l 13
+ CHICKEN ORSALMON | B

GF CAPRESE SALAD rFior DI
LATTE MOZZARELLA, TOMATO, FRESH

BASIL, BALSAMIC, EVOO | 14

APPETIZERS

V., GF FIRE ROASTED

TOMATO SOUP RoASTED
TOMATOES, ONIONS, GARLIC, FRESH
BASIL, PARMESAN OR CASHEW

PARMESAN, Evoo | 12

V. PATATAS BRAVAS FRrIED
POTATOES, SPICY KETCHUP OR GARLIC

LIME AIOLI, GREEN ONIONs | 10

IV FALAFEL BITES House MADE

FALAFEL, GARLIC LIME AIOLI, SMOKED
PAPRIKA, PICKLED RED ONION, CHIVES

| 13

BAKED BRIE BriE, PROSCIUTTO &
PEAR WRAPPED IN PHYLLO PASTRY.

BALSAMIC DRIZZLE, RADISH | 15

JALAPENO ARANCINI Friep
RISOTTO BALLS, JALAPENO, CREAM
CHEESE, TOMATO SAUCE, JALAPENO

PUREE | 14

CALAMARI squiD, PINEAPPLE,

OLIVES, JALAPENO, & OLIVES FRIED IN
CORN BATTER, SERVED WITH TZATZIKI

BES

IV BRUSCHETTA TomaTO,
OLIVES, RED ONION, BASIL, FETA OR
CASHEW PARMESAN ON HOUSE MADE
CIABATTA CRUSTINI | 13
e S A

V'~VEGAN OPTION AVAILABLE
GF ~GLUTEN FRIENDLY OPTION
AVAILABLE
PLEASE NOTIFY YOUR SERVER OF ANY
ALLERGIES, AVERSIONS OR DIETARY
RESTRICTIONS



PIZZA

OUR WOOD FIRED PIZZAS
ARE APPROXIMATELY 11”7
AND ARE AVAILABLE IN
REGULAR OR GLUTEN
FRIENDLY CRUST

IV BIGMOCK
CASHEW CREAM & EVOO
BASE, BEYOND MEAT
CRUMBLE, PICKLES,
ONIONS, SHREDDED
ROMAINE, SESAME
SEEDS, SOY “MAC”

sAUCE |. 25

ENTREES

GLUTEN FRIENDLY PASTA
IS AVAILABLE FOR ALL
PASTA ENTREES

V¥ CARAMELIZED
PEAR & ONION
SPAGHETTI

SPAGHETTI WITH
CARAMELIZED PEARS &
ONIONS DONE IN A
VEGAN “BEURRE"™ BLANC,
TOPPED WITH CHILI
FLAKES & BRUSSEL

PETALS | 24

CHICKEN

PARMESAN
BATTERED CHICKEN
BREAST TOPPED WITH
FIOR DI LATTE
MOZZARELLA, SHAVED
PARMESAN, SHAVED
PROSCIUTTO & BASIL
WITH TAGLIATELLE
PASTA & TOMATO SAUCE

| 25

IV FUNGHI san
MARZANO TOMATO BASE,
SHITAKE MUSHROOMS,
FIOR DI LATTE
MOZZARELLA OR
CASHEW CHEESE,
TRUFFLE OIL, BASIL

|23

IV MARGHERITA
SAN MARZANO TOMATO
BASE, FIOR DI LATTE
MOZZARELLA, BASIL,

EVOO | 19

POLLO BARBECUE
SAUCE BASE, ROASTED
CHICKEN, PICKLED RED

ONION, MOZZARELLA,

BALSAMIC DRIZZLE | 26

TRE FROMAGGI
PARMESAN SOUR CREAM
BASE, ROASTED
CHICKEN, BRIE,
MOZZARELLA, HONEY,
CHILI FLAKES, MIXED

GREENS | 26

PESTO CHICKEN SPAGHETTI SPAGHETTI

WITH CHICKEN SAUTEED IN A SUNDRIED TOMATO PESTO,
BASIL, FRIED PANKO | 25

CHORIZO BOLOGNESE HOUSE MADE CHORIZO
SIMMERED IN TOMATO SAUCE WITH TAGLIATELLE, GREEN

PEPPERS & MOZZARELLA CHEESE | 26

V, GF EVOO BURGER BEYOND MEAT PATTY OR
GROUND CHUGCK PATTY WITH VEGAN MOZZARELLA
CHEESE OR SMOKED CHEDDAR, SMOKED TOMATO JAM,

FRIED LEEKS & AIOLIL. SERVED WITH FRIES| 22
+ SUB SIDE SALAD ORSOUP | 3

IV FALAFEL BURGER HousE MADE FALAFEL

PATTY, TZATZIKI, GARLIC LIME AIOLI, PICKLED RED ONION,
MIXED GREENS | 22
+ SUBSTITE A SIDE SALAD OR SOUP | 3

GF LEMON & BROWN BUTTER SALMON

SALMON FILET PAN FRIED IN LEMON & BROWN BUTTER,
SERVED ON A BED OF GREENS WITH SPANISH POTATOES

PORK MILANESE BATTERED PORK LOIN, SERVED
WITH GNOCCH]I, LEMON & PEPPERCORN CREAM, SAUTEED

MUSHROOMS, WILTED GREENS & GRILLED LEMON | 28



