
S T A R T E R S
DAILY FRESH SOUP� 12
House Made Focaccia
Please Inform Your Server of Any Dietary Restrictions

TOMATO BASIL SOUP & GRILLED  
CHEESE SANDWICH V E G � 18
Sourdough Grilled Cheese Sandwich with Garlic and Basil Butter

SEARED PEAR SALAD V E G � 18
Crunchy Sourdough Croutons • Spiced Walnuts • Stilton • Chili Flakes • 

Orange • Chunky Garlic Anchovy Vinaigrette

COMPRESSED MELON & BURRATA V E G | N F � 16
Yuzu Marinated Compressed Melon • Micro Greens • Crostini

SPICY SPIRAL FRIES V E G | G F | N F � 8
Lemon Mayo

TUNA POKE NACHOS D F � 25
Wonton Chips • Marinated Albacore Tuna • Mango • Avocado • 

Jalapeño • Wasabi Mayo

THE COBB SALAD G F � 20
Chopped Romaine • Diced Red Onion • Blue Cheese • Cherry  
Tomatoes • Boiled Egg • Bacon Crumble • Roasted Corn • Avocado

CAESAR SALAD� 18
Romaine Lettuce • Homemade Croutons • Caesar Dressing • 

Parmesan Cheese

ADD-ON TO ANY STARTER
CHICKEN – 7
SALMON – 10
TOFU – 10

S H A R A B L E S
MOUNTAIN BOARD� 38
Chef’s Selection of Three Cured Meats and Three Cheeses • Lavosh 
Crisps • Crostini

FARMER’S BOARD V E G � 32 
Burrata • Pickled Vegetables • Grape Tomatoes • Compressed & 
Marinated Melon • Red Pepper Hummus • Carrots • Olives • Spiced 
Seeds • Candied Pecans • Crostini

VEG – VEGETARIAN

GF – GLUTEN FRIENDLY

NF – NUT FRIENDLY

DF – DAIRY FRIENDLY



F R O M  T H E  F O R N O
MARGHERITA ON FLATBREAD V E G � 21 | 29
San Marzano Tomato Basil Sauce • Fior di Latte • Pumpkin Seed Basil 
Pesto & Blistered Cherry Tomatoes

SPINACH & ARTICHOKE FLATBREAD V E G � 21 | 29
Creamed Spinach • Crispy Artichokes • Caramelized Onion • Fior di 
Latte • Chili Oil

THE MEAT LOVER � 24 | 31
San Marzano Tomato Basil Sauce • Fior di Latte • Pepperoni • Bacon • 

Italian Sausage • Jalapeño & Roasted Red Onion

SUBSTITUTIONS FOR FROM THE FORNO
GLUTEN-FRIENDLY CAULIFLOWER CRUST – 3
PLANT BASED CHEESE – NO CHARGE

M A I N S
THE GOD FATHER BURGER� 26
Italian Inspired 6-Ounce Carnivore Patty • Fior di Latte • Sun Dried 
Tomatoes • Arugula • Pumpkin Seed Pesto Mayo • Prosciutto
SUB VEGAN BURGER – NO CHARGE

THE ULTIMATE GRILLED CHICKEN SANDWICH� 24
Marinated Grilled Chicken Thighs • Boston Lettuce • Marinated 
Tomatoes • Crisp Fried Onions • Bacon • Charred Tomato Relish

THE SUPREME VEGETARIAN SANDWICH V E G � 23 
Grilled Zucchini • Yam • Avocado • Pickled Jalapeno • White Cheddar • 

Cilantro Mayo • Sour Dough Bread

SUBSTITUTIONS FOR ANY MAIN
GLUTEN-FRIENDLY BUN – 3
PLANT BASED CHEESE – NO CHARGE

D E S S E R T
All Desserts May Contain Traces of Nuts, Please Speak with  
Your Server for Any Allergy Concerns

HONEYBERRY FARM  
HASKAP BERRY CHEESECAKE � 15
Fruit Compote • Tuile

POACHED PEAR & SUMMER FRUIT � 15
Coconut Whipped Cream • Orange Zest • Coco Nibs • Rainbow 
Sorbet • Maple Black Sesame Brittle

BITTER CHOCOLATE CHERRY TART� 16
Chocolate Crumb • Chocolate Ganache • Milk Chocolate Glaze • 

Amarena Cherries


