
House Salad G  mixed greens, 
cucumber, carrots, and semi 
dried tomatoes, choice of 
dressing  9

Kale Salad G  quinoa, red 
grapes, cucumber, pistachio, 
champagne vinaigrette  12

Winter Squash & Radicchio 
Salad G  smoked honey 
roasted squash, arugula, 
pickled fennel, Tuscan herb 
vinaigrette, pistachio, fried 
squash peels  14

D R E S S I N G S
champagne vinaigrette, Tuscan herb 
vinaigrette, aged balsamic & e.v.o.o.

Cheese G  marinara, Daiya cheese, herbs  15

Margherita G  e.v.o.o., tomato, Daiya cheese, fresh basil  18

Sausage & Pepper G  marinara, vegan sausage, Daiya 
cheese, banana peppers, peppadew peppers, red onion  18

Pesto Veggie G   e.v.o.o., Daiya cheese, red onion, spinach, 
tomato, mushrooms, roasted garlic head, pesto drizzle  18

S U B S T I T U T E

gluten free crust  +6

Truffle Fries  truffle oil, parsley, 
chili flake  8

Truffle Garlic Bread  Daiya 
cheese, garlic e.v.o.o., 
marinara  11

Squash Carpaccio G  thin 
sliced butternut squash over 
shallot vinaigrette dressed 
winter greens, beet relish, 
celery root apple purée  16



G  prepared gluten free upon request

Please Note: Gluten free modifications may 
come with an upcharge. While we offer gluten 
free items, our kitchen is not gluten free.

Spaghetti Bolognese G  vegan 
sausage bolognese, marinara, 
almond milk  24

Winter Squash Marsala  
pan-roasted butternut squash 
steak, spaghetti, broccolini, 
wild mushrooms, marsala 
sauce   27

Orecchiette G  vegan sausage, 
spinach, onions, tomato, vodka 
sauce  24

Seared Butternut Squash Tofu 
Ravioli Brodo  house wild 
mushroom broth, fennel pollen 
& nutritional yeast sprinkle, 
fried squash peels  28

M A K E  I T  PA S TA  F R E E

sub veggie noodles  +6

Spiced Pear Almond Cake  red wine poached pear, 
spiced almond cake, cinnamon sugar  13

A D D  scoop of Vanilla Coconut Almond Gelato +3

Seasonal Sorbet  8

Vanilla Coconut Almond Gelato Scoop  6


