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*May be cooked to order.  
Consuming raw or under cooked eggs, poultry, meat or 
shellfish may increase your risk of food borne illness. 

Gratuity of eighteen percent 
may be added to parties of 

eight or greater. 

The person on your cellular phone  
will not likely mind if you converse in the 

hallway. Your fellow diners will appreciate it. 

 L O C A L  F A R M S  O N  T O D A Y ’S  M E N U S  

Baker’s Acres chicken K & V celery Urka strawberries 
Friske rhubarb Provemont romaine, bibb Werp herbs 
Buchan blueberries Sun Ra fennel Zenner hothouse tomatoes  
Golden Rule heirloom tomatoes Shetler milk, cream Land of Goshen eggs 
 parsley Jordan Valley  spinach Sleeping Bear honey  
Edmonson cherries      

 

We are proud to serve sustainably raised meat and poultry in addition to our other responsibly sourced ingredients. 

S P E C I A L I T À  
Tavola del Giorno, 12 
Capicola, green olives, Parmigiano Reggiano 
cheese, pine nut butter, date & onion puree, 
herb dressed romaine, sundried tomato pesto, 
char-grilled zucchini 

Insalata del Giorno, 14 
Pan-seared Pacific prawns, baby spinach, arugula, 
apricots, roasted walnuts, house made fresh 
mozzarella cheese, raspberry vinaigrette 

   

Z U P P E  
Tomato & Parmesan, 5 

Cremini, Porcini & Cream, 5 
 

 
I N S A L A T E

Bibb, 10 
Blueberries, roasted pine nuts, Gorgonzola 
cheese, honey walnut vinaigrette 

Heirloom Tomatoes, 10 
House made fresh mozzarella cheese, torn 
basil, extra virgin olive oil

 
 

P I Z Z E  

White, 10 
Parmesan, ricotta & mozzarella cheeses,  
roasted garlic, extra virgin olive oil, parsley 

Red, 11 
Italian sausage, pepperoni, marinara  
sauce, mozzarella cheese 

Verdura, 11 
Golden tomato, shiitake mushrooms,  
red onion, basil pesto, caciocavallo & 
Parmesan cheeses 
 

P A S T E  

Cavatappi, 12 
Char-grilled chicken breast, baby spinach, 
roasted garlic & Parmesan cream 

Linguine, 12 
Meatballs of beef, pork & veal, classic 
marinara, torn basil 

Cornmeal Gnocchetti, 12 
Zucchini, sweet bell peppers, opal basil, 
“simple” tomato sauce 

 

THESE ITEMS ARE AVAILABLE UNTIL 3PM AND COME WITH ONE OF THE CONTORNI LISTED BELOW. 

F R I T T A T E  
Three eggs scrambled & cooked open-faced. 

Spicy Peppers, 8 
Rosemary, Parmesan cheese 

Tomato, 8 
Basil, mozzarella cheese 

Italian Sausage, 9 
Chives, Fontina val d’Aosta cheese 

 

 

 

 

 

 

T R A M E Z Z I N I   
Sandwiches 

Stella Egg Salad, 9 
Red onions, Parmesan cheese, pea shoots, 
sundried tomato, stoneground mustard, 
served cold  

Turkey Breast Confit, 10 
Served cold, tomato, red onion, romaine, 
aioli 

Rosemary Ham, 9 
Caramelized onions, plum mostarda, 
Fontina val d’Aosta cheese  

Toscano Salami, 10 
Green olives, smoked tomato, stracchino 
cheese, basil pesto, open face on focaccia 

 

Contorni 
Choice of one with any frittata or tramezzino 

$2 a la carte 
Buttered ceci beans with parsley 

Blueberries with thyme whipped ricotta 
Sauteed celery with Parmesan & breadcrumbs 
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