
SALADS
Endive Radicchio Salad              $19
Mix of endive, radicchio, arugula topped with goat cheese, green 
apples, candied pecans, dried cranberries, with honey mustard dressing

Quinoa Kale Salad                  $19
Served with red onions, cherry tomatoes, pomegranate seeds tossed with 
pesto Greek yogurt dressing, served with slices of grilled ciabatta bread

Roasted Beets Salad                         $19
Mix of roasted beets, arugula, topped with goat cheese, sliced 
radishes, candied pecans on top of a lemon zest ricotta yogurt 
sauce, served with our mint balsamic vinaigrette

Seared Tuna Salad           $20
Seared Ahi tuna served on top of a mix of kale, arugula, romaine 
lettuce, sliced red pepper, roasted corn, sliced radish, roasted beets, 
cilantro, papaya salsa, sesame ginger orange vinaigrette

Tuna Carpaccio Salad           $22
Ahi Tuna carpaccio topped with a mix of seaweed, arugula, 
cabbage, candied pecans and honey soy dressing

Salmon Carpaccio Salad        $22
Thinly sliced salmon topped arugula salad with mango papaya salsa

Caesar Salad                   $14
Romaine lettuce topped with house croutons, shaved Parmesan 
and tossed with our house Caesar dressing
     Add Salmon or Tuna $8

DRESSINGS
Caesar, Honey Dijon Mustard, Balsamic, Sesame 

Orange Ginger, Pomegranate, Mint Balsamic

COLD APPETIZERS 
Seared Tuna Tacos                  $15
Seared tuna, balsamic aioli, cabbage, pickled onions, sweet peppers 
tomatillo salsa

Classic Ceviche          $15
Mahi, lime juice, sweet peppers, red onions, cilantro, choclo and 
sweet yam

Ceviche Trio           $24
Mix of three different versions of our classic ceviche served with 
rocotto and aji amarillo sauce 

Salmon Tartar           $18
Salmon, avocado, radish, scallions, carrot mango salsa, sesame 
citrus ponzu sauce

Tuna Tartar           $18
Tuna, avocado, scallions, sesame, seaweed salad, pickled ginger, 
sesame soy sauce

Salmon Carpaccio                        $18
Salmon, scallions, sweet peppers, radish, citrus vinaigrette, 
balsamic reduction

Tuna Carpaccio          $18
Tuna, pickled ginger, scallions, miso soy dressing

Mahi Carpaccio          $18
Mahi, pickled onions, radish, peppers, micro cilantro, leche de 
tigre dressing

Tokyo Hamachi          $16 
Hamachi, dried tuna flakes, pickled ginger, scallions, miso soy sauce

HOT APPETIZERS 
Ricotta Raviolo               $14
Raviolo filled with a ricotta Parmesan spinach mix, egg yolk and 
served in a brown butter sage sauce

Wild Mushroom Arrancini Balls         $14
Fried Italian rice balls filled with a mix of a wild mushroom sauce 
and mozzarella sauce

Four Cheese Arrancini Balls                  $14
Fried Italian rice balls filled with our four cheese mix served on 
top of our marinara sauce and infused basil oil

Cacio e Pepe Arrancini Balls       $14
Fried Italian rice balls, filled with a mix of Parmesan cheese and 
black pepper sauce, served on top of our Parmesan crema sauce

Tequeños (latin cheese sticks)                  $12
Fried dough filled with cheese served with your choice of 
marinara or guava sauce

Polenta Jar                       $12
Creamy polenta served in a jar topped with mushroom ragout, 
red onions and scallions

Fish Lollipops                 $14
Fish lollipops filled with a mix of sautéed fish and vegetables 
served with a mix of house sauces

Eggplant Involtini              $12
Roasted eggplant filled with a four cheese mix on top of our 
marinara sauce and infused basil oil 

Fried Smelt Fish                 $10
Fried smelt fish served with a chermila sauce and lemon wedge

Edamame           $10 
Choice Truffle oil or chili paste

Shishito Peppers           $10



FISH

Lemon Almond Trout                  $32
Butterflied trout topped with an almond crust and finished with 
a lemon caper wine sauce

Wild Mushroom Trout                      $32
Butterflied trout topped with a wild mushroom crust and served 
a top our wild mushroom cream sauce

Pistachio Olive Crusted Salmon                $32
Seared Pistachio olive crusted Salmon served on top of a 
Parmesan garlic cream sauce 

Glazed Salmon                       $32 
Oven baked Agave mustard glazed salmon 

Wild Mushroom Sea Bass                     $44
Seared sea bass with a wild mushroom crust served on top of a 
wild mushroom cream sauce

Spaghetti Marinara              $12

Baked Ziti               $12

Capri Sea Bass                         $44
Sun dried herb crusted sea bass, topped with a black olive 
tapenade served on top of a cilantro salsa verde sauce

Milos Branzino                        $42
Butterflied oven baked branzino topped with a mix of diced 
tomatoes, black olives, onions, lemons, garlic and cilantro

Oven Baked Branzino                      $42
Oven baked lemon herb and garlic infused Branzino, served 
with a paprika cumin chimichurri sauce      

Branzino in Tomato Butter Sauce              $42
Two seared branzino fillets served on top of an heirloom garlic 
tomato butter sauce 

SIDES Potato Wedges /  Creamy Mashed Potatoes /  Sweet Potato Mash / 
Quinoa Salad /   Roasted Vegetables  /  P lantains /  S ide Salad  
                    Extra side $6  

RISOTTOS

KID’S MENU

Wild Mushroom Risotto                  $18
Italian rice served with an infused wild mushroom sauce

Onion Risotto              $18
Italian rice infused with a caramelized onion herb stock

Cacio e Pepe Risotto          $18      
Italian rice infused with a Parmesan black pepper sauce, 
topped with a fried egg yolk and parmesan crisp  

With your choice of two sides

Mac & Cheese             $12

Butter Sauce Spaghetti            $12



Wild Mushroom Casconcelli                     $22
Casconcelli pasta filled with a wild mushroom and ricotta mix 
served on top of our wild mushroom and truffle oil cream sauce

Caprese Casconcelli                              $22
Casconcelli pasta stuffed with a fresh caprese mix 
served on top of our sautéed tomato basil butter sauce, 
Parmesan shavings

Four Cheese Agnolotti          $22
Four cheese mix stuffed Agnolotti served with your choice of 
our Marinara, Parmesan cream, wild mushroom or pink sauce

Ricotta Artichoke Agnolotti         $22
Agnolotti stuffed with a ricotta artichoke pesto mix served 
atop a tomato butter sauce and shaved Parmesan  

Spinach Totellini                  $22
Totellini stuffed with our spinach and ricotta mix served atop of 
a Parmesan cream sauce

Beet & Goat Cheese Tortellini         $22
Tortellini pasta filled with goat cheese and beet cream 
served on top of our beet Parmesan cream sauce

Wild Mushroom Gigli         $22
Fresh Gigli pasta served with wild mushroom Parmesan 
cream sauce 

Spaghetti Marinara                              $16
Spaghetti served with our house made herb marinara sauce

Tomato Butter Linguine                                $20
Linguine tossed in a fresh tomato and garlic butter sauce 
topped with shaved Parmesan and fresh basil chiffonade

Creamy Pesto Casarecce                   $18
Fresh Casarecce Pasta served on top of a creamy pesto sauce

Sicilian Spaghetti                             $18
Spaghetti tossed in sun dried tomato and parsley chili paste

Vodka Bucatini           $18
Fresh Bucatini pasta served with a vodka cream sauce 

Pesto Linguine                                          $18
Linguine pasta tossed with a walnut pesto garlic sauce

Alfredo Canestri                                          $18 
Fresh Canestri pasta tossed in our Alfredo sauce 

Truffle oil Mac & Three Cheese             $18
Fresh Canestri pasta tossed in a three cheese truffle oil 
mix topped with a wild mushroom gremolata and baked 
in the oven

Baked Ziti               $18
Fresh Ziti tossed with our mozzarella and marinara sauce 
mix and baked in the oven

PASTAS

HOUSE FILLED PASTAS

GNOCCHI
Saffron Cream Sauce            $22
Homemade gnocchi sautéed in a Saffron cream sauce

Wild Mushroom Ragout           $22 
Homemade gnocchi mixed in a wild mushroom Ragout 
sauce on top of our Parmesan cream sauce

Putanesca     $22
Homemade Gnocchi sauteed with cherry tomatoes, 
black olives, capers, chili flakes in a tomato butter 
sauce, topped with a shaved Parmesan and basil leaves



Caprese        $12
Fresh Mozzarella, roasted cherry tomatoes, basil chiffonade, balsamic reduction

Gravlax        $12
Homemade gravlax, cream cheese, onions, capers

Capri        $12
Marinated artichokes, sun dried tomatoes, roasted peppers, pesto, mozzarella

Greek        $12
Zucchini, eggplant, feta cheese, tomatoes, black olives

BRICK OVEN PIZZA

CROSTINI

Margherita       $15
Fresh tomato sauce, mozzarella, basil

Disperata        $17
Fresh tomato sauce, Parmesan, garlic, oregano, chili flakes

Napoletana       $16
Fresh tomato sauce, mozzarella, anchovies, black olives

Carciofo        $16
Fresh tomato sauce, mozzarella, marinated artichokes, black olives

Fornarina        $20
White sauce, mozzarella, wild mushroom mix, caramelized 
onions, truffle oil

7 Vegetables       $18
Fresh tomato sauce, fresh mozzarella, onions, black olives, 
eggplant, zucchini, mushrooms, roasted peppers

Capretto        $19
Pesto sauce, fresh mozzarella, goat cheese, sliced tomatoes, 
onions, fresh basil

Four Cheese & Apples                    $20
White sauce, mozzarella, goat cheese ,ricotta, Parmesan, 
apples, arugula salad with balsamic reduction

Gravlax and Cream Cheese                   $22
White sauce, homemade lox, cream cheese mix, onions, capers 
and scallions

Calzone Vesuviana                     $20
Fresh tomato sauce, mozzarella, mushrooms, onions, roasted 
peppers, eggplant, black olives

Calzone White                      $20
White sauce, mozzarella, ricotta, spinach, onions

Garlic Bread        $8
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