SEASONAL FEATURES
DINN

Elote-Style Corn Ribs V/, GS
charred comn ribs with lime crema, cotija, cilantro and a light dusting of
chile-lime seasoning 10.95
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Southwest Salad

crisp romaine with black beans, roasted comn, bell peppers, sweet onion and
pickled fresno peppers, tossed in citrus-avocado dressing - topped with
tomatoes and crispy wonton strips 15.95

Smoky Cheddar BBQ Pizza
tender braised beef and smoked cheddar over sweet and smoky bbqg sauce,
topped with jalapefios and bacon with a drizzle of hot honey 18.50

Mama’s Four Cheese Mac /
cavatappi pasta loaded with four cheeses - topped with crispy italian bread
crumbs 15.95

Creamy Burrata + Pesto Chicken Linguine
fresh burrata and fire-braised chicken over linguine tossed in creamy pesto
sauce with roasted tomatoes and garlic 18.50

Braised Beef Pappardelle
wide ribbons of pasta tossed with slow braised beef in a rich tomato and
red wine jus - finished with ricotta cheese and fresh gremolata 23.95

Smoky Cheddar Crusted Pork Chop
a thick-cut, juicy pork chop with a housemade smoky cheddar crust, mustard
cream sauce, roasted fingerling potatoes and seasonal vegetables 19.95

Blackberry Chipotle Glazed Salmon* GS
griled and glazed with smoky-sweet blackberry chipotle BBQ sauce, served
with roasted fingerling potatoes and seasonal vegetables 29.50 | 31.50

Parmesan Risotto Crusted Fresh Salmon* GS
crispy parmesan risotto crust, drizzled with lemon butter sauce - served with
seasonal vegetables 29.50 | 31.50

Roasted Cedar Plank Fresh Salmon* GS

lemon vermouth butter and pesto aioli, roasted on an aromatic cedar plank,
served with roasted garlic and chive mashed potatoes and seasonal vegetables
30.95 | 32.95

3 COURSE COMBOS
ALL DAY. EVERY DAY. DELICIOUS.

29.95 per person | dine in only

STARTER - SELECT1

Goat Cheese Bruschetta with Tomato + Basil V
Toasted Garlic Cheesy Bread V

Tuscan Chop Chop Salad GS

Parmesan Zucchini Crisps

ENTREE - SELECT 1

Rigatoni Bolognese + Tuscan Meatballs
Chicken Fettuccine Alfredo

Spicy Cajun Pasta with Prawns + Sausage
Simply Grilled Salmon Fillet* GS

Colossal Chicken Parmesan

DESSERT - SELECT1

Tiramisu

Creme Brulee V. GS \/ vegetarian GS gluten sensitive
Gelato V Unconditional guarantee on all food and beverages

*Consumption of raw or undercooked meat, seafood, or poultry
Sorbet V. GS may increase the risk of foodbome illness



