
Beet and Burrata 
sweet pickled beets, balsamic reduction, honey, cinnamon nut crumble, mixed greens

Spinach & Artichoke Dip 
creamy spinach, artichoke hearts, three cheese, heirloom corn tortilla chips

Focaccia & Beef Tallow Candle 
balsamic glaze, garlic, Italian herbs, parmesan, red pepper flakes

Herb Whipped Ricotta & Warm Sourdough 
pickled zucchini, graham cracker and nuts crunch, honey, herbs, warm sourdough bread

Southwestern Beef Carpaccio 
thin shaved prime beef, spicy red pepper- garlic oil, lemon, parmesan, potato chips

Arancini 
creamy parmesan risotto balls, breaded and fried, calabrian chili aioli, lemon and basil,

yellowfin tuna
*sub prosciutto or ask for plain with marinara

Escargot 
imported escargot, lemon, basil, white wine cream

Mom's Italian Eggrolls 
sage Italian sausage, Italian herbs, parmesan, served with marinara, ricotta

PEI Mussels 
served on the last weekend of the month
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Shareables

Salads
Caesar Salad 

local romaine, marinated tomatoes, parmesan, breadcrumbs, creamy caesar dressing

Beckley Wedge Salad 
gem lettuce, gorgonzola, marinated tomatoes, crispy onion, bacon, ranch dressing

Apple Pear Salad 
mesclun mixed greens, chopped candied nuts, pears and apples, red wine vinaigrette
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Sides
Brussels Sprouts 10, French Fries 6, Roasted Vegetables 9, Extra Bread 5

add  crostinis to any of the shared  appetizers +2



Oven Roasted Sea Bass
oven roasted seabass, creamy parmesan risotto, lemon butter sauce

Lamb Scottadito
herb crusted lamb chops, basil, red pepper flakes, lemon butter, whipped potatoes

Pork Chop & Frites
marinated pork chop, pounded and thin sliced, caramelized onion, mustard, capers, fries,

Detroit béarnaise sauce

Chicken Piccata
herbed chicken breast, creamy parmesan risotto, caper lemon sauce
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Plates

*Consumer Advisory 
Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.

Chef Luke & Geniselys Rogers: Owners

Braised Short-Rib and Parmesan Cream
slow braised wagyu beef short-rib, parmesan cream sauce, handmade pappardelle

Seared Salmon
red pepper-tomato broth, parmesan, sautéed vegetables, handmade fettuccine

Spicy Bolognese & Burrata
short-rib, ground beef ragu over handmade pasta, with burrata and spicy chili garlic oil

Wagyu Beef & Truffle Ravioli
wagyu beef short-rib & black truffle filled ravioli, with creamy braising sauce

Mezzaluna Carbonara
crispy bacon, creamy carbonara sauce, four cheese moon shaped pasta, parmesan

Seared Scallops
pappardelle pasta, spinach & roasted cherry tomatoes, lemon cream sauce

Garlic Shrimp Scampi
herb marinated shrimp, garlic white wine broth, fettuccine pasta, herbs, parmesan
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 Handmade Pastas

Seasonal
Chili Crisp Grilled Cheese

chili crisp oil, mixed cheeses, sourdough, with red pepper & tomato soup

Miso Glazed Sweet Potato
vegan lychee yoghurt, mixed toasted nuts and herbs

Butternut Squash Ravioli
butternut squash filled ravioli, sage butter sauce, crispy prosciutto, parmesan
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