
starters
burrata & prosciutto        18.95
Prosciutto + demi cherry tomatoes & basil + housemade 
strawberry jam

grandma meatballs             19.95
Housemade angus meatballs marinated sauce + canellini 
beans shave grana padano + basil 

charcuterie                            28.95
Chef´s rotating selection

ocean chicharron              21.95
Lightly fried calamari  and octopus + lime serrano remoulade 
+ shishito peppers

Charred octopus                 21.95
Wilted baby spinach + fingerlings potatoes + lemon grass 
butter sauce

mussels & clams                    21.95
Spanish chorizo + white wine + garlic + farm basil + 
cherry tomatos 

grilled artichokes              18.95
House made ciabatta + farm basil + lemon grass sauce

roasted eggplant                18.95
rollatini
Roasted roallled eggplant + manchego + ricotta cheese + 
marinated sauce

fried green tomato             17.95 
Panko crusted organic green tomatoes + arugula + 
chipotle remoulade

beef tartare                            21.95
Capers  + parmigiano reggiano + truffle infuse + mustard + 
baby pickles + red onion

entrees

paccheri			        27.95
Fennel sausage + pomodoro sauce + goat cheese + wild 
arugula

cacio e pepe                          25.95
Fresh mozzarella + pecorino + black  pepper + 
shaved black truffle

papardelle                             27.95
Housemade bolognese sauce + eggplant + parmesan

duck gnocchi                      30.95
Duck confit + tomato ragu + rosemary 

linguine                                  28.95
Clams + mussels + prawns + white fish + cherry tomatoes

portobello napoleon      23.95
Tomato + artichoke + eggplant + bell pepper + au jus 

burger                                      21.95
Angus beef patty + crispy bacon + swiss cheese + LTO + 
mayo + on brioche bun + house fries

chicken florentine           28.95
Franchise style + spinach + fontina + mushroom sauce + 
with broccolini + roasted fingerling potatoes

braised short rib                35.95
Creamy polenta + crispy onions + seasonal 
vegetables + red wine sauce

Pork ossobuco                    33.95
Wild mushrooms, marscapone risotto + red wine reduction

lamb chops                            37.95
Roasted eggplant pureé + brussels sprouts 

wave and graze                        mp
(surf &turf)
6 oz filet mignon + 3 jumbo scallops + butter and herbs + 
garlic confit mashed potatoes + grilled asparagus

branzino                                40.95
Pan seared branzino + saffron broth + shaved fennel + 
artichoke + fresh herbs + garlic + onions + roasted 
fingerlings potatoes

ratatouille risotto         25.95
Mix seasonal vegetables + veggie broth + parmigiano + 
marscapone

catch of the day                     mp
Please ask your server

gluten free=         vegetarian=         vegan=   
*Warning: Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illnesses *Parties of 6 or more may be charged 18% gratuity. 

Farmers.Bottega

from the farm
green goddess kale           14.95
Butternut squash + brussels sprouts + toasted pepitas + 
goat cheese crostini

caesar salad                        12.95
Grana padano + brioche croutons + house made + anchovy 
caesar dresing

beets                                         14.95           
Shave fennel + herbed goat cheese + poppy seed  
vinaigrette

sides & more
garlic and parsley fries       9.95
Served with chipotle aioli

grilled asparagus                    9.95

roasted brussels                       9.95
sporuts
Sweet chili glaze + pickled carrots + cilantro + scallions

burned carrots                        12.95
Baby arugula + citrus vianigrette + cheese

roasted fingelings                   9.95
potatoes
Herbs + olive oil + garlic

(Add Truffle +$6)


