EST. 1995

CURBSIDE MENU

HAND CRAFTED PIZZAS

BISTRO MARGHERITA
Mozzarella, Tomatoes & Fresh Basil 19

TRUFFLE
Mushroom, Roasted Tomato & Feta
Plum Tomatoes & Mozzarella 20

AUTUMN BRIE

Cranberry, Broccoli Rabe & Onions
Tomatoes & Mozzarella

Balsamic Drizzle 21
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APPETIZERS

MEDITERRANEAN TRIO OF DIPS & GRILLED PITA
Tzatziki, Eggplant Salsa & Hummus 14

BUFFALO CHICKEN FLATBREAD
Grilled Chicken, Mozzarella & Gorgonzola Cheese 16

MARINATED BEETS & ROMANESCO
Pecorino & Raita 15

TRUFFLED FRITES 7

PACIFIC RIM CAULIFLOWER
Crispy Fried with Garlic Chili Sauce 16

BONE MARROW & CRACKERS
Onion Chutney 16

SESAME BROCCOLI
Miso Aioli & Scallion Marinade 15

“MAC & CHEESFE”
Rigatoni, Cheddar Cream & Bread Crumbs 18
Add Chicken +6 Add Shrimp +6 Add Salmon +6

SMOKED SALMON & HASHBROWNS
Pickled Fresno, Aji Amarillo Aioli & Apricot Chutney
Marinated Onions 16

CAULIFLOWER “RISOTTO”
Parmesan & Cream 16

PAPAS BRAVAS
Chimichurri & Bleu Cheese Aioli 12

HONEY ROASTED SQUASH & SWEET POTATOES
Creamed Brie & Fruit Chutney 15

SALADS & HANDHELDS

CLASSIC CAESAR SALAD

Romaine, Croutons, Grated Parmesan
Cheese & Caesar Dressing 16

w/Grilled Chicken +6 o Grilled Salmon +6
Jumbo Shrimp +6 ¢ Fried Calamari +5

FLATBREAD CAESAR SALAD

Pesto, Romaine, Croutons, & Parmesan 16
w/Grilled Chicken +6 o Grilled Salmon +6
Jumbo Shrimp +6 e« Fried Calamari +5

STEAK SALAD
Romaine, Tomatoes, Cucumber, Onion & Frites
Bleu Cheese Dressing 21

FISH TACOS
Flour Tortilla, Salsa & Fresno Lime Crema
Goat Cheese 18

TULUM BEEF BURGER
Carnitas, Cheddar, Pickles, Bravas Aioli, L, T& O 17

BBQ PORK SANDWICH
Ssamjang, Onion Marmalade, Pickles & Wakame 17

BANH MI TACOS
Pork, Black Bean Salsa & Lime Cilantro 17

LAMB GYRO
Feta, Tzatziki, L, T& O 20

BANG BANG SHRIMP TACOS
Paprika Aioli, Cherry Pepper Salsa & Peanuts
Goma Salad 19

CHICKEN “SHWARMA” WRAP
Lemon Dill Yogurt Sauce, Grilled Pita & Cucumbers
Olives, Feta, L, T& O 18

PLATES

BRAISED SHORT RIB
Crispy Potatoes & Pickled Cabbage
Sweet Chili Sauce 35

STEAK FRITES
House Steak Sauce 24

HAND CRAFTED CHEESE RAVIOLI
Sauteed Shrimp, Pesto & Sundried Tomato Relish
Almonds 28

GRILLED CHICKEN SOUVLAKI PLATTER
Tzatziki, Olives, Tomato, Eggplant & Pita 25

SALMON & WILD MUSHROOMS
Creamy Polenta & Roasted Tomato Ragu
Kafir Cheese 27

FISH & CHIPS
Hand Cut Fries, Tartar Sauce & Slaw 19

ARGENTINIAN BEEF
Frijoles, Potatoes, Salsa Verde & Malagueta Sauce 27

CHAR GRILLED LEG OF LAMB
Lemon Potatoes, Hummus & Onion Chutney 35

CRANBERRY GLAZED CHICKEN
Candied Yams, Green Beans & Ouzo Reduction 25

GREEK STYLE GRILLED OCTOPUS
Crispy Potatoes, Greens & Chimichurri 28

GOCHUJANG HONEY FRIED SHRIMP
Pickled Slaw, Fries & Aji Aioli 28

VIEW OUR DINNER MENU FOR MORE
APPETIZERS & PLATES



