
to start 
Heirloom Tomato Salad 
heirlooms, marinated Beecher’s cheese curds, basil,  
balsamic reduction, extra virgin olive oil 12 
 

Wedge Salad with Aged Gorgonzola 
bibb lettuce, cherry tomato, cucumber, red onion,  
crisp apple wood smoked bacon, aged gorgonzola dressing 11 
 

Romaine with Crispy Prosciutto  
Grana Padano parmesan, oven fired prosciutto,  
caramelized shallot Caesar dressing 8 

           add grilled chicken 4 

Prawn Salad 
sautéed prawns, greens, citrus, avocado, chive vinaigrette 13 
 

Small Green Salad 
premium field greens, cherry tomato, cucumber, red onion, 
herb vinaigrette  6 

 

Tuscan White Bean Soup 
cannellini beans, vegetables & aromatics, prosciutto, brodo  
 cup/bowl 4/6 

Wood Fired Flat Bread 
garlic, herbs, Grana Padano parmesan, extra virgin olive oil 4 
 add garlic herbed Greek yogurt 4 

small plates 
Antipasti Plate 
Big Boy Blue, Beechers Flagship, fig compote, salami, 
prosciutto di Parma, marinated grilled vegetables, olives 14 
 

Ahi Tuna Carpaccio 
shaved fennel, micro greens, lemon mustard vinaigrette 12 
 

Clams & Chorizo 
manila clams, ground chorizo, white wine, garlic, scallions 13 
 

Spicy Lamb Skewers 
marinated lamb, spicy paprika oil, mint & cucumber yogurt 12 
 

Duck Sliders 
duck confit, fontina cheese, arugula, with polenta fries,  
dips: pomegranate reduction, tomato basil aioli 12 

 

Fried Calamari & Rock Shrimp 
Calabrian chili aioli, mint & cucumber yogurt 13 
 

Sauteed Green Beans 
green beans, bacon, garlic, red chili flakes   7 
 

Grilled Zucchini 
summer squash, basil pesto, chevre 6 
 

Fire Roasted Cauliflower 
seasoned and blasted in the wood fired oven, Grana Padano 
parmesan   7 

 

plates 

Painted Hills Short Rib 
local all natural beef, garlic whipped potatoes,  
baby arugula, red wine demi 19 
 

The Fresh Catch 
ask your server what our chef is preparing today               MP 
 

Grilled Lamb 
marinated half rack, herbed roasted potatoes,  
green beans, red wine demi 26  
 

Roasted Chicken   
 linguica, goat cheese, swiss chard stuffed half chicken,  
green beans, roasted potatoes, olives, herbed jus 21 
 

Rock Shrimp Risotto 
Arborio rice, sautéed rock shrimp, cherry tomatoes, 
brodo, Grana Padano parmesan, basil, pea vines 19 
 

New York Strip  
5oz/10oz steak, horseradish whipped potato,  
sauteed mushrooms, Hills natural bacon, 
green peppercorn demi                      19/26 
 

Rigatoni Formaggio 
gruyere, Grana Padano parmesan, truffle oil, pancetta,  
crispy bread crumbs   13 
    add chicken or mushrooms 4 

Lamb Pappardelle 
braised lamb, wide ribbon pasta, tomato, chick peas  
bell peppers, red chili flakes, ricotta salata, mint  18 
 

Cappellini Pomodoro 
angel hair like pasta, premium tomato sauce, garlic, 
basil, Grana Padano parmesan, extra virgin olive oil 13 
 

Rosemary Porchetta  
herbed marinated roasted pork loin, creamy polenta, 
parsley & onion salad, pork jus 18              
 

wood fired pizza 
Tomato Basil 
fresh mozzarella, extra virgin olive oil 10 

Wild Mushroom Rosemary 
 fontina, roasted garlic, extra virgin olive oil 11 

Salami Artichoke 
fontina, marinara, parmesan, green onions 12 

Grilled Vegetable Pizza 
choice of pesto or tomato sauce, fontina, chevre, 
grilled zucchini, bell peppers, onions & garlic 12 

Fig & Blue 
caramelized onion, fontina, fresh thyme 12 

Prosciutto 
shaved parmesan, garlic, truffle oil, arugula 12 

Pepperoni Pizza 
fontina, marinara, basil  11 

           Executive Chef R. Shubert Ho 


