Dinner 2017

smalls
Charcuterie & Cheese*

15

chef’s selection of cured meats, cheeses, pickled crudite

Charred Brussels Sprouts

8

roasted garlic, onions, anchovy

Meatballs Al Forno

blue lump crab, spinach, artichoke, white cheddar, parmesan

Roasted Olives

8

mediterranean olives, Italian herbs, peasant bread

Wood-fired Tiger Shrimp

9

Smoked Salmon Crostini*

11

Tomato Basil Soup

5/8

Potato Leek Soup

5/8

diced tomatoes, basil, garlic, micro greens, shaved grana

Mussels & Chorizo

10

9

house meatballs and sauce, parmesan, peasant bread

Bruschette Al Pomodoro

Baked Crab Dip

sweet onion, capers, white wine

12

lemon, garlic, honey truffle

9

wood-fired crostini, smoked salmon, goat cheese

GREENS

Kale Salad

8

Mixed Greens

8

Roasted Beet

parmesan, toasted almonds, apples, lemon vinaigrette

Caesar*
shaved parmesan, wood-fired croutons

7

house red-wine vinaigrette

12

baby arugula, goat cheese, oranges, walnuts, balsamic

WOOD OVEN PIZZA

Margherita

13.5

buffalo mozzarella, crushed tomato, basil

Pepperoni

13

crushed tomato, fresh mozzarella

RedRocks Sausage

14.5

crushed tomato, fresh mozzarella, salame Toscano, roasted red
peppers, grana

14.5

tomato sauce, sliced meatball, pepperoni, fontina, grana

il Fungo

15

mixed mushrooms, fontina, goat cheese, thyme, garlic, oil

Roasted Eggplant

14.5

mozzarella di bufala, roasted red peppers, basil, grana

Burrata

11

crushed tomato, fresh mozzarella

Farmhouse
14

Meatball

14

crushed tomato, fresh mozzarella, crispy prosciutto, pineapple,
banana chilis

Neapolitan

crushed tomato, fontina, sweet and hot peppers, parsley

Toscano

Ananas

16

sauteed onion, gruyere, burrata, arugula, olive oil

15

goat cheese, crispy pancetta, green scallions, roasted garlic,
thyme, olive oil

Spicy Chorizo

14.5

tomato cream sauce, spicy chorizo, fontina, basil, fennel, crushed
red peppers

Pesto Calzone

14

fresh mozzarella, ricotta, house pesto, grana

Carne Calzone

15

salame, meatballs, pepperoni, fresh mozzarella, ricotta, grana
ADDITIONAL TOPPINGS: Anchovies, mushrooms, olives, onions,
arugula, meatballs, roasted eggplant, sausage, spinach, prosciutto*
-additional charges apply.

entrees
Braised Short Rib Gnocchi

19

house-made ricotta gnocchi, parmesan cream, braised short rib,
red wine reduction

Cannelloni

14

Braised Short Rib Hoagie

13

braised short ribs, caramelized onions, mixed mushrooms, red
wine gravy, fontina, baguette (with choice of soup, salad or
bussels sprouts)

ricotta, spinach, house crepe, fresh mozzarella, sunday marinara

Wood-fired Salmon*

Baked Rigatoni

Norwegian salmon, baby spinach, sweet onions, hard-boiled egg,
lemon vinaigrette

14

house ground sausage, tomato cream sauce, fontina cheese

Seafood Risotto

19

shrimp, calamari, scallops, mussels, lobster broth, risotto, cherry
tomatoes

Blackened Chicken
romaine hearts, avocado, cucumbers, creamy Caesar dressing

*Consuming raw or undercooked meats, fish, or eggs may increase your risk of food borne illness.

19

16

