
starters 

asparagus gazpacho 7 
crème fraiche, pistachio crostini 
 

calamari  fritto 11 
tomatoes, roasted garlic, white balsamic honey reduction,  
spicy cherry pepper aioli 
 

caesar salad 9 
romaine heart points, caesar dressing, roasted garlic crostini 
add shrimp 6   add chicken  5 
 

heirloom tomato and mozzarella 10 
 

hand selected tomatoes, basil, olives and fresh mozzarella with aged balsamic 
 

mediterranean regalo  13 
tuscan hummus,  roasted garlic and eggplant dip, marinated  artichokes, 
feta cheese, olives, house pickled  vegetables and warm flatbread 

main 
ruchetta salad 13 
herb crusted chicken breast over wild arugula, red onions, dried cranberries and 
sweet cherries, creamy pistachio dressing 
 

peppercorn crusted beef carpaccio insalata  14 
seared beef strip chilled, sliced thin topped with fried capers, mixed greens and 
tomatoes tossed in creamy horseradish dressing, shaved grana padana 
 

 

melon and prosciutto with prawns 15  
dry aged prosciutto, grilled honeydew melon, crumbled ricotta salata, assorted 
greens, chive vinaigrette, grilled prawns  
 

burger alla azul  14 
mediterranean spiced angus burger, bibb lettuce, sliced tomato, cucumber red 
onion salad, feta, tzatziki, toasted ciabatta served with pommes frites 
 

 

roasted chicken pomodoro 15 
pulled chicken, tomatoes, mushrooms, asparagus, basil, and shaved asiago 
cheese tossed with fusilli 
 

beer battered fish and chips 17 
cod loin battered and fried, pomme frites, mango ketchup 
 

 

fire roasted garlic shrimp  14 
chopped roma tomato, basil, pinot grigio reduction served with pommes frites 
 

seared arctic char 14 
marinated in olive oil, mixed olives, capers, shaved red onions, celery, lemon  
vinaigrette, served open face over grilled artisan bread with greens 

lunch 

for parties of 8 or more an 18% gratuity is included 
 

consuming raw, uncooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness 

 

goat cheese and tomato panini 12 
 grilled asparagus toasted pine nuts 
and shaved prosciutto 

 

 

meatball grinder 13 
house made meatballs, pomodoro 
topped with provolone cheese 
 
 

lamb gyro 12 
tzatiki, feta, tomatoes, banana peppers,   
onions and cucumbers, rolled in flatbread 

panini's & sandwiches 
served with  pommes frites 
 

grilled chicken panini 13 
smoked mozzarella,  arugula,  
sun-dried tomato pesto 
 

 

wild mushroom panini 11 
balsamic and herb  marinated mushrooms, 
 sautéed with roasted peppers and buffalo 
mozzarella 
 
petite seared beef sandwiches 15 
sliced  and served on grilled sourdough  
rolls bibb lettuce, tomato, shaved onion,  
cherry pepper aioli 


