Melted Leeks, Gorgonzola Dolce, and Fresh
Oregano with Créme Fraiche

House Cured Pancetta, Calabrian Chili,
and Mozzarella Cheese with Créme Fraiche

House Made Italian Sausage, and Fontina
Cheese, with Red Sauce

Button Mushroom, Caramelized Onion,
and Mozzarella Cheese with Red Sauce

Button Mushroom, Caramelized Onion,
and Mozzarella Cheese with Red Sauce

Classic Caesar Salad

Panzanella with Frisee, Apples, Baby Carrots,
and Pickled Onions

Baby Spinach with Applewood Smoked Bacon,

Gorgonzola, Pickled Shallots, Toasted Al-
monds, and Estate Meyer Lemon Vinaigrette

Frisee with Oranges, Shaved Ricotta Salata,
and Porcini Vinaigrette

Baby Lettuce with Pomegranates, Toasted Pine

Nuts, and Shaved Parmigiano Reggiano
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Marinated and Roasted Whole Chicken
New York Steak with Salsa Verde

Stuffed Pork Loin
with Apple and Mustard Brodo

Oven Roasted Salmon

Braised Lamb Shoulder
with Tomatoes and Olives

Dry Rubbed Baby Back Ribs
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Roasted and Crilled Seasonal Vegetables
Cauliflower Bagna Cauda
Olive Oil Mashed Potatoes

Creamy Polenta with Truffled Taleggio

Chocolate Mousse Al ‘Francis Francis’

Pear and Walnut Crumble with Fresh
Whipped Cream

Panna Cotta with Zinfandel Vin Cotto
Espresso Budino

Ganache and Caramel Tart



