
Tomato Bruschetta and Burrata
Balsamic reduction, sourdough crostinis............................................ 8

Fava Bean Hummus
Roasted red peppers, tomato bruschetta, pine nuts, grilled 
flatbread...................................................................................................... 9

Chef’s Board
Cured meats, aged cheeses, house-made flatbread crackers......16

*Crispy Brussel Sprouts Caesar
House-made Caesar dressing, shaved Parmesan............................. 8

*Local Beef Tenderloin Carpaccio
Red Onion, crispy capers, balsamic reduction, shaved pecorino, 
and baby arugala......................................................................................14

Warm Crab Dip
Our garden-fresh herbs, grilled flatbread..........................................14

Spaghetti
Local bacon, brussel sprouts, red pepper flakes.............................16

Linguini
Little neck clams, garlic parmesan bread crumbs...........................21

Pappardelle
Capers, olives, tomato, basil, artichoke, lemon white 
balsamic sauce..........................................................................................16

Add Chicken   5       Add Shrimp    6       Add Salmon    8

Fettuccine
Shrimp, snap peas, dill, white wine sauce.........................................19

Ricotta-Gnocchi
Local Italian Sausage, roasted red pepper,  
roasted tomato, cream............................................................................19

Lasagna Bolognese
Local Sausage, Beef, Bison, sage, bechamel sauce......................... 18

Pan Roasted Chicken Duo
Orzo with green olives, lemon vermouth sauce...............................17

Chicken Parmigiana
Fresh oregano, mozzarella, zucchini....................................................16

*Seared Rib-eye Steak
Creamy pancetta mashed potatoes, garlic herb 
compound butter..................................................................................... 34

Risotto Milanese
Saffron, scallops, shrimp, Parmesano-Reggiano............................. 26

Seared Local Pork Loin
Braised white bean ragout, San Marzano tomato, pancetta.........21

*Chopped Italian
Pancetta, pecorino, artichokes, tomatoes, green olives, iceberg 
lettuce, red onion with creamy Italian dressing.......................... 8/12

Poached Seafood Salad
Shrimp, bay scallops, crab meat, cherry tomato, Parmesan crisp, 
with basil-citrus vinaigrette.................................................................. 18

*Kale Caesar
Romaine, brussels sprouts, pistachio, golden raisins, sweet 
tomatoes with Parmesan Caesar dressing...................................... 6/9

Arugala Salad
Red onion, shaved fennel, lemon, Parmesan with champagne 
vinaigrette............................................................................................... 5/8

To Share

Salads

House-Made Pastas

Specialties
Add Chicken   5       Add Shrimp    6       Add Salmon    8

*Notice:  The consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness.



*Domaine Bousquet Chardonnay/Pinot Noir Brut  Argentina	 6	 9	 22
Nicolas Feuillatte Brut Champagne   France			   39

Elisabeth Rose  California	 7	 10	 24
Figuiere Signature Magali Rose  Cotes De Provence			   32
Meiomi Rose  California			   29

Grand Veneur Cotes Du Rouge Reserve   France 	 6	 9
Pinot Noir/Yamhill   Oregon 			   28
Pinot Noir Reserve/Domaine Bousquet   Argentina 	 6	 9	 24
Cabernet Sauvignon/Haras De Hussonet Grand Reserve   Chile			   26
Pinot Nero/Segni De Langhe   Italy 			   42
Cabernet/Canoe Ridge Expedition   Washington 	 6	 9	 24
Cabernet/1865 Single Vineyard   Chile 			   37
Merlot/Lava Cap   California 			   34
Merlot/Canoe Ridge Expedition   Washington 	 6	 9	 24
Garnache/Las Rocas   Spain 			   28
*Barbaresco/Francesco Versio   Italy 			   56
Blend/Galil Mountain Red   Israel 			   19
Bordeaux Rouge/Chateau De Landes   France			   26
Zinfandel/Oakville Winery   California 			   32
Carmenere/ Calcu   Chile			   24
Chianti/ Badia Coltibuono Ruberto Chianti   Italy 	 7	 9	 25
Malbec/Tilia   Argentina			   22
Malbec/Vina Amalia Reserve   Argentina 		  11	 27
Nebbiolo/ Renato Ratti Doc Ochetti   Italy			   32
Tempranillo/Rolland Galarretta Esencia   Spain			   58
Sangiovese/Giragole (no added sulfites)   California			   19

La Petite Frog Picpoul de Pinet   France 	 5	 8
Pinot Blanc/Yamhill Valley Vineyards   Oregon 	 7	 10	 25
Pinot Gris/Ransom   Oregon 			   34
Sauvignon Blanc/Hanna   California 	 8	 11	 27
Savignon Blanc/242   New Zealand 			   22
Sauvignon Blanc/ Kim Crawford   New Zealand 			   24
Chardonnay/Canoe Ridge Expedition   Washington 	 6	 9	 24
Chardonnay/Kovacs Battonage Monopole   Hungary 			   42
Chardonnay/Talbott Logan   California 			   32
Riesling/Weinkeller Erbach   Germany 			   21

Paco’s IPA   Snake River Brewing
Jenny Lake Lager   Snake River Brewing
Saddle Bronc Brown   Black Tooth Brewing
Killer Bees Blond Ale   Melvin Brewing
Hubert MPA   Melvin Brewing

Bubbles

Rose

Red

White

Wyoming Beers 5.00

Peroni   Italian

Stella
Snake River Pale Ale   Snake River Brewing
Melvin IPA   Melvin Brewing
Seasonal Rotator   Ask Your Server

Bottled Beer

Draft Beer 5.00

3.50

Ben Light Pilsner   Gruner Brewing
Devilito Belgian Style Ale   Gruner Brewing
Wilson IPA   Roadhouse
Family Vacation Cream Ale   Roadhouse


