
 

 

 

Appetizer 
 

GRILLED OCTOPUS  15 
potatoes, arugula 
 

AVOCADO TOAST  12 
grilled  sourdough, olive oil, cherry tomato 
 

SEAFOOD FRITTO MISTO 14 
house cocktail sauce   
 

SMOKED MUSSELS  13 
endive, lemon butter, aleppo pepper 
 

CAESAR SALAD  13 
poached egg, parmesan, anchovies 
 

WOOD OVEN  BRUSSEL 
SSPROUTS 12 

pork belly, meyer lemon 
 

BEET SALAD  12 
toasted quinoa, apples, arugula 
 

CHOPPED SALAD  12 
red onion, olives, blue cheese vinaigrette 
 

ADD CHICKEN TO ANY SALAD  5 

 

Wood Fired Pizza  
 

RUSTICA  16 
chipotle sausage, bell pepper, brocoli 
 

MARGHERITA 17 
fresh mozzarella, basil   
 

CAPRICHOSA  15 
artichoke, ham, onion, olive 
 

PARMA  16 
prosciutto, rucola, parmesan 
 

add prosciutto  3     add rucola  1.5     

  
 

 

Pasta 
 

SPAGUETTI 16 
meat balls, marinara & parmesan 
 

FETTUCINI  17 
chicken, spinach, alfredo sauce 
 

PAPPARDELE 18 
beef ragú, mushrooms 
 

RAVIOLI  18 
butternut squash, brown butter, sage 
 

LINGUINI  20 
seafood sauce, harissa 

 

Sandwiches 
 

PANINI 12 
prosciutto, mozzarella, focaccia 
 
GRILLED CHICKEN  13 
mozzarella, mushroom, caramelized onion 
 

HAMBURGUER  13 
pickles, grilled onion, fries 
 

Entrée 
 

MEDITERRANEAN BRANZINO  30 
potatoes, olives, Italian salsa verde 
 
CHICKEN BREAST 25 
chickpeas, squash, diavolo sauce 
 
BRAISED SHORT RIBS  28 
farmers market vegetables 

 

3 Course Lunch  29 
Choice of One Starter 
Choice of One Pizza, Pasta or Sandwich 
House Dessert 
 

 

 



 

 

 

WINE 
 

SPARKLING 

MOSCATO D’ASTI, Chateau, Piemonte (Semi-Dry) 12 

LAMBRUSCO, Monte delle Vigne, Treviso,   10 

PROSECCO, Villa Teresa, Veneto (Organic)   12 

CAVA,(Trepat) Eulalia, Brut ‘NATURE’ Spain   14 

La HACIENDA, Brut, Ceres California,    
 13 

 

WHITE 

ESPORAO, Colheta, Portugal 2018   12 

PINOT GRIGIO, S. Osvaldo, Venezia 2016  
 10 

CHARDONNAY Twenty Rows, Napa Valley 2017 
 14 

VERMENTINO, Bella Grace, Amador County 2016 
 13 

SAUVIGNON BLANC Savee Sea, New Zealand 2018  13 

 

RED 

VALPOLICELLA, Veneto Italy 2016   12 

PINOT NOIR, ‘39 Sonoma/Monterey   12 

CHIANTI, La Ginestra, Toscana    11 

PINOT NOIR ROSE, Four Graces, 2017  
 12 

SIRAH, Clary Ranch Sonoma Coast 2009   12 

CABERNET SAUVIGNON, Magnolia Grove, 2015 
 14 

BLEND ,Z Cube Mesa Grenache, Mourvedre, Cinsaut 2013 11 

 

BEVERAGES 
 

VIRGIN MOJITO  6 
fresh mint, sugar cube, lime, orange 

 
BIRD OF PARADISE  6 
blend of tropical fruit juices 
 

 

SAN PEREGRINO ORANGE ARANCIATA  6 
 

NON-ALCOHOLIC BECK’S BEER   6 
 

MEXICAN COCA COLA  6 

 

HOUSE COCKTAIL 

 

PRICKLY MOJITO 13   
bacardi, mint, prickly pear 
simple syrup, crushed ice 
 

SPICE THINGS UP 13 
cazadores blanco, ancho reyes 
honey syrup, lime, on the rocks 
 

 

AGED BARREL NEGRONI 13 
aperol, bullet bourbon, on the rocks 
 

AGED BARRELL OLD FASHION  14 

bullet rye, orange, demerara sugar 
angostura bitter, big ice 
 

PALOMA 14 
herradura tequila, lime 
grapefruit, ice sphere 
 

 

FEEL THE PASSION 14 
mezcal, don Q passion, agave, 
passion puree, lime 
 

 

BEER 
 

DRAFT  7 
SCULPIN IPA 
LAGUNITAS IPA 
805 FIRESTONE 
COORS LIGTH  
BUD LIGHT 
BLUE MOON 
PERONI 
 

BOTTLE  6 
 

CALICRAFT’OAK-TOWN BROWN 
HEINEKEN, NETHERLANDS 
STELLA ARTOIS, BELGIUM 
CORONA, MEXICO 
BECKS, GERMANY 
BUDWEISER, USA 


