
 

We proudly use locally grown & organic  

products whenever they are available. 
 

 

SALADS 
 
MIXED GREEN SALAD 8 / 12  LG 
Roasted sunflower seeds, pickled 
red onion, goat cheese & date 
vinaigrette.  

 
CLASSIC CEASAR   8 / 12 LG    
romaine, croutons & parmesan   

 
BABY SPINACH       8 / 12 LG     
warm Dijon-bacon vinaigrette, 
chopped egg & croutons 
 

ENTREES 

PINN OAK LAMB SHANK   21 
over smashed potatoes 

WHITE FISH  20 
Cauliflower puree, pine nut, golden  

raisin and caper relish 

SKIRT STEAK  22 
Roasted potatoes & caramelized onion 

 

 

SMALL PLATES                                           HOT 

Meatballs  8  
veal, pork & ricotta with tomato-citrus jam 

 
calamari    8  

sautéed in white wine-tomato sauce   
 

bruschetta  8     
white bean,  Italian greens & parmesan 

 
Shrimp de jonghe  9     

Tarragon butter, brioche bread crumbs 
 

octopus  8     
potatoes, olives & lemon 

 
Mussels  9 half / 16 full 

white wine shallots & thyme 

COLD 
marinated Sicilian olives  5  

beets orange, avocado & horseradish    8  

eggplant caponata  7 
    

 

   
MARGHERITA   14 

fresh mozzarella, tomato & torn basil 

QUATTRO FORMAGGI   14 
fontinia, mozz., parmesan & provolone 

WILD MUSHROOM  15   
béchamel, fontina, Teleggio & sage 

ARTICHOKE  15  
fresh Mozzarella, Sweet peppers, olives 

 SHRIMP & BACON  15 
béchamel, pineapple, jalepeno & cilantro 

LAMB SAUSAGE   17 
Pinn-Oak lamb, eggplant & Gaeta olives 

PEPPERONI & SAUSAGE   17  
mozzarella & Sicilian oregano 

PROSCIUTTO & ARUGULA  16    
béchamel sauce and Parmesan 

SAUSAGE & SWEET PEPPER   16 
caramelized onion & Sicilian oregano 

POTATO AND GOAT CHEESE   14 
béchamel sauce & caramelized onion 

WHITE ANCHOVIE PUTTANESCA  14    
caramelized onion, capers,olive 

SPECIAL PIZZA OF THE WEEK   15    

Deletions only please 
 
 

DESSERT     
Valrhona chocolate panna cotta  

with candied oranges    7 

Polenta pound cake 
peach compote & whipped cream   8 

Gelato   /   Sorbet    
with biscotti     6 

 


