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Wood Oven 
All pizzas are 12” on a neopolitan style thin,  

crispy slightly charred crust. Pizza comes from a second 
kitchen, made fresh to order. Times may vary.  

Pizza is the #1 share food!

STEAK PIZZA   |  15
Braised steak | fontina cheese sauce | peppers | 
onions | mushrooms | cheddar

CHORIZO PIZZA   |  17
White sauce | mozzarella | chorizo sausage |  
red onion | sundried tomato | basil

PIZZA MARGHERITA   |  15
Plum tomato sauce | fresh mozzarella | basil |   
olive oil | sea salt

BLACK GARLIC DILL PICKLE PIZZA   |  17
Dill Cream | brick cheese | red pepper |  
mozzarella | cajun ranch

SPINACH ARTICHOKE PIZZA   | 18
Marsala sauce | spinach | shredded mozzarella | 
artichoke | olive oil | parm cheese

NASHVILLE CHICKEN PIZZA   |  18
Nashville bleu cheese base | mozzarella | flash fried 
chicken wings | celery | bacon | spicy peppers

GLUTEN FREE 12 INCH CAULIFLOWER CRUST  |  2.5

MAC-N-CHEESE  |   SM  12   |  LG  16
Bacon | 4 cheese | Orecchiette Pasta | buttered crumb
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SWEET POTATO  EGG ROLLS   |   13
Sweet potato puree with spices | fried in wonton 
wrapper | apples | sweet ginger glaze

ICEBURG WEDGE    |  15 
Iceburg lettuce | bacon | tomatoes |  
crumbly gorgonzola | pickled red onion |  
house vinaigrette

HOUSE SALAD   |   SM  11   |  LG  14 
Greens | tomatoes | red onions | radish | chick  
peas |  house pickles | house vinaigrette

HANDCUT IDAHO FRIES    |  10
With Chipotle ketchup | larger portion 

With Jalapeño Cheese sauce   |  ADD 4.75

COUNTRY FRIED MUSHROOMS  |  15
Pan fried king oyster mushrooms | black garlic 
country gravy | fresh grated horseradish |   
pickled red onion | sea salt

CHILI ROASTED CARROTS  |  11
Whipped feta | water cress | pistachio | apricot

WOOD GRILLED STEAK SALAD  |  21
Choice steak | fresh mixed greens | local NY sharp 
cheddar | grape tomatoes | red onion | cucumber | 
chickpeas | hand cut fries | spicy mustard vinaigrette 
(dressing is made to order, please no substitutions)  

WINTER SUNCHOKE SALAD  |  15
Grapefruit | fennel | burrata | pickled pepper | 
hollandaise | green sauce | chicory |  
crispy fried sunchokes

BRUSCHETTA  |  SM  10   |  LG  13
Selection changes daily, many combinations & 
styles. Server will explain.
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1 POUND PRIME GRADE NY STRIP STEAK
Charred crust Black Angus beef | spice rubbed | gorgonzola butter | Moderia wine sauce | house fries .........................42

CALAMARI SALAD
Flash fried calamari | preserved lemon | mixed greens | cucumber | red onion | parmesan cheese |  tomato | 
house vinaigrette (Large salad, sharable for 2-4 people) ...................................................................................................22

18 DAY DRY AGED STEAK BURGER
Aged local sharp cheddar | caramelized onions | special sauce | house onion roll | fries | pickles .................................18

CAVATELLI & SAUSAGE 
Butter fried local made cavatelli pasta | wild game sausage | housemade kraut | caramelized onions |  
German fried potatoes | cherry gastrique ......................................................................................................................22

MUSHROOM RAVIOLI & BACON BRAISED SHORT RIB
Local made 4 mushroom blend ricotta mozzarella ravioli | slow cooked choice short rib | bacon lardons |  
herbs | candied jalapeño | beurre noisette | demi .........................................................................................................24

SESAME SEARED WILD CAUGHT AHI TUNA

(Rare Nacho Style) Seasoned won tons | wakami | ginger soy glaze | wasabi tartar | sriracha | chili lime aioli |   
sesame seeds | beets & carrots ......................................................................................................................................21

HOUSEMADE AHI TUNA SALAD MELT  
Black rye | Gruyère cheese | tomato | fries | pickle  .......................................................................................................14

BOARD CUT PASTA VEGETABLE BOLOGNESE
Housemade semolina pasta noodles | long cooked beet and lentil ragu | ricotta cheese | cured tomatoes   ...................18

FRESH CHICKEN WINGS

(1 Pound fried in Peanut Oil)  Guinness beer sauce | raspberry jalapeño | original mild |    
spicy red dragon sweet & sour | jerk .............................................................................................................................16

CAJUN CHICKEN
Two all natural chicken breasts |  house cajun rub  |  garlic beurre blanc  |  chip pub fries |  
fresh lemon vinaigrette salad  .......................................................................................................................................19

HOUSE PICKLES
Radish | Maître d’Hôtel Butter | crostini | assorted house pickles .................................................................................12
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RASPBERRY CHOCOLATE TRUFFLE    |     9
With a walnut crust

CRÈME BRûLÉE    |      9
Server will explain the current special

OATMEAL CAKE    |      9
With chocolate peanut butter frosting


