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Cocktady & ine Ghecialy
GOLD FAS"”ONED 18. . TELMONT‘ “Reserve Brut,” Epernay 120
house blend of whistlepig piggyback rye six year, DOMAINE DE LA CHEZATTE, Sancerre Rosé, Loire 95

Jjameson irish whiskey, house-made cabernet simple syrup
NEAL FAMILY RUTHERFORD DUST, White Blend,
COSMOBELLE 18 Napa Valley 85

absolut citron vodka, cointreau, sweetbird dragon fruit &

\‘(“%“(h

papaya, lime juice, cranberry juice ALEXANA MOSAK, Pinor Noir, Willamette Valley 80
APEROL SPIRITZ 16 CAYMUS, Cabernet Sauvignon, California 100
aperol, sparkling brut, fever-tree club soda ALTAMURA, Cabernet Sauvignon, Napa Valley 135

dﬁ/yzeégzm (CHOOSE ONE)

CAESAR SALAD baby romaine lettuce, crispy baguette, shaved parmesan, caesar dressin
Y Py bag P g9
WOOD_ROASTED BEETS smokey labneh, pears, aged balsamic, evoo, toasted sicilian pistachio, smoked chili
4 P 9 P
WH'PPED RlCOTTA warm spicy honey, fried garlic, calabrese pepper, mint, toasted ciabatta
FR'TTO N\lSTO fried squid & shrimp, capers, pepperoncini, calabrese, paprika-saffron aioli +9
I_AMB MEATBALLS dijon, oregano, all spice, pomodoro sauce, salsa verde, shaved parmesan +9
U] 9 pice, p P

Entrées (coost one)

CAQO E PEPE tonnarelli pasta, pecorino romano, black pepper (vg) | add shaved black truffle +30
S|C|L|AN PESTO BUCAT”‘“ whipped ricotta, toasted pistachios, mint, basil, pepperoncini

HER'TAGE CH'CKEN PARMESAN tomato basil sauce, blistered hot & sweet peppers, parmesan

ROASTED VERLASSO SALMON crispy potatoes, cherry tomatoes, salsa verde | add jumbo lump crab +20
CH |CKEN MARSALA roasted chicken breast, creamy marsala mushroom sauce

R'GATOM ALLA VODKA creamy vodka sauce, parmesan, calabrian chili

WAGYU I:“_ET truffle potato purée, black truffle butter, red wine sauce +40

Add a Side of Pasta to Any Dish Above +8

essents (coost o)

VAN”_LA BEAN PANNACOTTA berries, brown butter crumbles

GELATO two scoops chef’s choice / make it an affogato +8 AUG 1- SEPT 7-2026

BENEFITING "I ©
FOUNDED BY CLEVERLEY STONE

TlRAMlSU mascarpone, savoiardi, espresso, cocoa

TEI_I_U Rl DE I:I_ATI_l N ER grey goose vodka, kahlda, black irish cream, espresso +18

*Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. Please inform your server if anyone in your party
has a food allergy. A 3% Restaurant Operations Fee will be added to all checks. This fee helps offset rising operational costs. We appreciate your understanding and continued support.



