
G INDICATES GLUTEN FREE UPON REQUEST

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

FLATBREAD
CURED MEAT

tomato pomodoro  ·  creminelli salami 
red onion  ·  provolone  ·  16

ROASTED ARTICHOKE
niçoise olives  ·  fresh herbs  ·  fresh parmesan  ·  16

ZUPPA
GRAPPA’S MUSHROOM SOUP  G

wild mushroom purée  ·  fresh chives  
white truffle oil  ·  12

SEASONAL SOUP
created daily  ·  seasonally inspired  ·  12

APPETIZERS
GRAPPA ANTIPASTO  G

creminelli cured meats  ·  marinated vegetables  ·  imported cheeses  ·  mostarda  ·  sourdough baguette  ·  20

GRILLED OLIVES  G

imported olives  ·  lavender  ·  citrus  ·  fennel grissini  ·  10

FONDUE  G

emmentaler  ·  raclette  ·  provolone  ·  roasted garlic  ·  traditional accompaniment  ·  22

CALAMARI FRITTI
marinara  ·  lemon aioli  ·  17

LOBSTER RAVIOLI
trumpet mushrooms  ·  lobster cream  ·  20

CRISPY BRUSSELS SPROUTS
aged balsamic  ·  shaved pecorino  ·  marcona almonds  ·  14

CROSTINI AI FUNGHI
roasted wild mushrooms  ·  toasted baguette  ·  brandy cream  ·  pecorino  ·  fontina  ·  16

INSALATA
INSALATA MISTA  G

hand cut greens  ·  roasted tomato pesto  ·  cucumber  ·  pecorino  ·  toasted pine nuts
red wine vinaigrette  ·  14

ROASTED BEET  G

toasted pistachios  ·  curly endive  ·  farm honey  ·  lemon chevre ricotta  ·  15

CAESAR  G

wedges of baby romaine  ·  parmigiano reggiano crumbles  ·  focaccia crouton  ·  white anchovy
traditional dressing  ·  14

GRAPES + GORGONZOLA  G

sweet red grapes  ·  roasted walnuts  ·  gorgonzola  ·  red wine vinaigrette  ·  15



ENTRÉES
BISTECCA*
potato + gorgonzola gratin  ·  salsa verde  ·  ricotta cream spinach  ·  balsamic demi glace
Niman Ranch dry-aged bone-in New York strip  ·  68  //  filet mignon  ·  54

HORSERADISH CRUSTED SALMON*  G

treviso  ·  parsley  ·  radish  ·  shaved fennel salad  ·  yukon purée  ·  lemon verbena vinaigrette  ·  46

GRAPPA’S OSSO BUCCO
slow braised veal  ·  creamy polenta  ·  braised kale  ·  prosciutto cotto
rich red wine tomato jus  ·  toasted pine nut gremolata  ·  54

ROASTED BRANZINO  G

roasted cauliflower  ·  fennel butter  ·  romesco  ·  marcona almonds  ·  46 

GRILLED LAMB CHOPS*  G

bill white farms lamb  ·  roasted spaghetti squash  ·  wild mushrooms  ·  lamb au jus  ·  haricots verts
herbed chevre yogurt  ·  52

EGGPLANT PARMESAN
crispy eggplant  ·  basil pesto  ·  fresh mozzarella  ·  tomato pomodoro
arugula + heirloom tomato salad  ·  parmigiano reggiano  ·  34

GRILLED PORK CHOP*  G

cannellini beans  ·  braised kale  ·  prosciutto cotto  ·  pork brodo  ·  huckleberry mostarda  ·  46

SCALLOPS RISOTTO*  G

carnaroli rice  ·  red crab  ·  wilted pea tendrils  ·  tarragon  ·  pomegranate reduction  ·  54

PASTA
ROASTED GAME HEN MARSALA
house made fettuccine  ·  wild mushrooms  ·  roasted vegetables  ·  creamy marsala reduction  ·  fresh herbs  ·  36

SPAGHETTI ARRABIATA
spicy meatballs  ·  roasted onions + peppers  ·  fresh herbs  ·  pecorino  ·  spicy tomato sauce  ·  30

BOLOGNESE BIANCA  G

tagliatelle  ·  roasted mushrooms  ·  beef  ·  rich lamb + pork ragù  ·  30

LOBSTER FRIGOLA SARDO  G

maine lobster tail  ·  wild shrimp  ·  black mussels  ·  calamari  ·  chorizo  ·  spicy seafood broth  ·  grilled baguette  ·  52

DESSERTS
TIRAMISU

espresso sponge · mascarpone mousse · dark chocolate cream · 10

CHOCOLATE HAZELNUT TARTUFO
chocolate mousse · hazelnut panna cotta · salted nutella sauce · 10

CITRUS POLENTA CAKE
limoncello custard · whipped cream · fresh berries · 10

PISTACHIO AFFOGATO
lavazza espresso · pistachio gelato · chocolate cherry pistachio biscotti · 8



MOCKTAILS $4
CLASSIC ITALIAN SODAS
premium syrup, 1/2 + 1/2, seltzer water, 
with or without whipped cream
>> RASPBERRY, STRAWBERRY, ORANGE OR BLUEBERRY

SHIRLEY TEMPLE
lemon-lime soda, grenadine, orange 
slice + a cherry

PARK CITY SUNRISE
cranberry, orange juice

CRAYON & GINGER
cranberry juice, ginger ale

STRAWBERRY OR RASPBERRY LEMONADE
lemonade with premium syrup

SPAGHETTI
MARINARA

MAC + 
CHEESE

CHICKEN
FINGERS
with fries + ketchup

SPAGHETTI
+ BUTTER

CHEESE
PIZZA

KIDS MENU
EACH MEAL $12

VEGGIE
PLATE

CALAMARI


