
* C O N S U M I N G  R AW  O R  U N D E R C O O K E D  F O O D S  S U C H  A S  M E AT ,  P O U L T R Y ,  E G G S  O R  S E A F O O D  M AY  C A U S E  S E R I O U S  I L L N E S S .

L A R G E  P L AT E S

F R E N C H  T OA S T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2
Quince Jam, Toasted Almonds,                                
Brown Butter-Maple Syrup

C H A R R E D  S C A L L I O N  P O L E N TA*  . . . . . . . . . . . 1 8
Local White Shrimp, Clam Casino Butter 

P O R K  H A S H *  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6
Sunny Side Up Eggs, Peperonata, Yukon Gold Potato, 
Roasted Tomato Hollandaise

C H I C K E N  &  WA F F L E S  . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Tuscan Fried Chicken, Crispy Sage, 
Prosciutto-Maple Syrup

O M E L E T T E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3
Asparagus, Shallots, Fontina, Mixed Green Salad  
-Add Crab Piccata $8

R O T O L O  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6
Baked Pasta Pinwheels, Bolognese Ragu,            
Parmigiano Reggiano

G R I L L E D  C H I C K E N  C A E S A R  . . . . . . . . . . . . . . . . . 1 5
Romaine Hearts, Peppercress, Garlic Bread Croutons, 
Boquerones, Parmigiano Vinaigrette

D I R T Y  F R I E D  R I C E *  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8
Blackened Daily Catch, ‘Nduja, Crispy Fried Egg,           
Hot Sopressata, Pickled Peppers 

L E  FA R FA L L E  B U R G E R *  . . . . . . . . . . . . . . . . . . . . . . . 1 4
Short Rib Burger, Provolone, Little Gem Lettuce,        
Tomato, Porcini Aioli, Brioche          

-Add an Egg $2

M I M O S A  –  7  /  2 1

C L A S S I C  P E AC H  B E L L I N I  –  7  /  2 1

A P E R O L  S P R I T Z  –  1 0
Aperol, Prosecco, Soda

B L O O DY  M A R Y  –  9
House Recipe, Hot Sopressata, Provolone, 

Cornichon

R O M E  W I T H  A  V I E W  –  1 0
Campari, Dry Vermouth, Lime, Mineral 

Water

S P E C K L E D  H E N  –  1 1
London Dry Gin, Lemon, Cucumber, 

Cayenne, Peppercorn, Egg White 

C O C K TA I L S

D R A F T  B E E R

C O F F E E

T E A
{  2 . 5  E AC H  }

C A B E R N E T/ C O R V I N A  2 0 1 5 . . . . . . . . . . . . . . . . . . . . . 1 0 /4 0 
“Campo di Majoli” Tezza, Veneto, Italy

M A L B E C  R E S E R V E  2 0 1 4 . . . . . . . . . . . . . . . . .  . . . . . . . . 1 5 / 5 8 
Salentein, Valle de Uco, Argentina

T E M P R A N I L L O  “ T O R R E  D E  O Ñ A ”  2 0 1 4 . . . . . . . . . . 1 2 /4 6 
Finca San Martin, Rioja, Alavesa, Spain 

F U R M I N T  “ S I P O N ”  2 0 1 7. . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 /4 6 
Kobal, Prodravje, Slovenia  

G R I L L O  “ C AVA L L O  D E L L E  FAT E ”  2 0 1 6 . . . . . . . . . . . . 1 2 /4 6 
Tasca d’Almerita, Sicilia 

VO U V R AY  “ C U V E E  D E  S I L E X ”  2 0 1 6 . . . . . . . . . . . . . . . 1 4 / 5 4 
Bernard Fouquet, Loire Valley, France 

W H I T E  W I N E

R E D  W I N E

C O O P E R  R I V E R  G O L D E N  A L E

M U N K L E  C I S T E R N  S A I S O N 

C OA S T  H O P  A R T  I PA

R I V E R  R AT  R E D  A L E

E S P R E S S O  –  3 
C A P P U C C I N O  –  3 . 5

L AT T E  –  3 . 5

E A R L  G R E Y  /  E N G L I S H  B R E A K FA S T   
G R E E N  T E A  /  C H A M O M I L E

M AC C H I AT O  –  3 . 5
F R E N C H  P R E S S 

S M  4 ,  L G  6 

C O L D  B R E W  -  5

S PA R K L I N G
L A M B R U S C O  N V. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1 /4 2

Venturini Baldini, Emilia-Romagna, Italy

P R O S E C C O  “ C O L L E  A R G E N T O ”  N V. . . . . . . . . . . . 1 3 / 5 0
Livio Sassetti, Veneto, Italy

S M A L L  P L AT E S

W H I P P E D  R I C O T TA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8  
Honey, Cracked Black Pepper, Baguette

C H I C K E N  B I S C U I T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2

Tuscan Fried Chicken, Spicy Honey Butter,

Parmigiano Biscuit

I N S A L ATA  M I S T I C A N Z A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

Mixed Greens, Hazelnuts, Parmigiano,                            
Champagne Vinaigrette

O C T O P U S  C A R PAC C I O  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4

Roasted Tomatoes, Pickled Eggplant, Fett’unta                                                                                                                                        

C E C I  I N  U M I D O  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

Umbrian Style Stewed Chickpeas, Preserved Lemon,        
Aleppo Pepper, Baguette

C H I C K E N  L I V E R  T OA S T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0

Quince Jam & Green Apple Salad on Toasted Sesame Bread

  
F R E N C H  T OA S T 

Whipped Cream, Berries 

B AC O N  A N D 
S C R A M B L E D  E G G S  

C H I C K E N  T E N D E R S 
Curly Fries

{  6  }

K
I
D
S

{  7  E AC H  }

B U D W E I S E R  -  4
B U D  L I G H T  -  4 

P E R O N I  -  6 
V I C T O R Y  P R I M A  P I L S  -  6

M E N A B R E A  B I O N DA  -  7
W E S T B R O O K  G O S E  -  7

W E S T B R O O K  O N E  C L AW  -  7
C OA S T  KO L S C H  -  7

R E V E L R Y  G U L L A H  C R E A M  A L E  -  8
C I T I Z E N  D R Y- H O P P E D  C I D E R  -  8

W O L F F E R  N O .  1 3 9  D R Y  R O S E  C I D E R  -  8

BEER & CIDER


