
  

 

 

 

 

HOUSEMADE RICOTTA, P EPPER JELLY & CROSTI NI 

SMOKED MOZZARELLA AR ANCINI ,  MARINARA, PARMESAN  

DEVILED EGGS,  TRUFFL E OIL ,  CHIVES 

HUMMUS CRUDITÉ , SALT, EXTRA VIRGIN   

BACON-WRAPPED BLUE CHEESE -STUFFED DATES 

PORK BELLY 

-9 EACH -  

 

 

SOUP OF THE DAY  
Seasonal Ingredients   11 

DUNGENESS CRABCAKES 
Jalepeño Aïoli, Arugula, Radishes, Pickled Fresno Peppers, Lemon Wedge   16 

BLUE CHEESE WEDGE SALAD  
Iceberg Lettuce, Pt Reyes Blue Cheese, Cherry Tomatoes, Bacon Lardons, Onion  16 

BUTTER LETTUCE SALAD  
Avocado, Radish, Shallots, Micro Herbs, Fresh Lemon Vinaigrette   14 

GREEN SALAD 
Baby Lettuces, Cherry Tomatoes, Haricot Verts, Balsamic Vinaigrette   14 

CAESAR SALAD 
Romaine, Parmesan, Caesar Dressing, Boquerones, Croutons   15 

GRILLED ARTICHOKE 
Caper-Tarragon Aioli, Grilled Lemon   15 

DI STEFANO BURRATA 
Grilled Bread, Pea & Mint Pureé, English Peas, Cherry Tomatoes, Kalamata Olive Salad   16 
 
ADD TO ANY SALAD; LOCAL CHICKEN BREAST  +6, LOCH DUART SALMON  +9, GRILLED PRAWNS +9 

 
 

THIN CRUST PIZZA 
MARGHERITA 
Crushed Tomato, Housemade Mozzarella, Fresh Basil   17                

COUNTRY 
Housemade Sausage, Broccoli Rabe, Mozzerella, Potato   20 

      MARKET 
Pancetta, Arugula, Saba, Pecorino   18 

ADD PEPPERONI TO ANY PIZZA  +3 

AND MORE…..  
( a l l  s an dw ic he s  &  b ur g e r s  s e r v e d  w i th  c h o ic e  o f  f r i e s ,  s o u p  or  gr e e n  s a la d )  

FRESH ALBACORE TUNA CONSERVA SANDWICH  
Arugula, Avocado, Bermuda Onion, Calabrian Chile, Ciabatta   18 

VEGGIE MUFFULETTA SANDWICH 
Grilled Zucchini & Eggplant, Roasted Portobello Mushrooms, Olive Relish, Carmody Cheese, Rosemary Bun   18 

GRILLED CHICKEN SANDWICH  
Breast of Chicken,Hobbs Bacon, Grilled Onions, Smoked Cheddar, Aioli, Focaccia   18 

CHEESESTEAK SANDWICH 
Shaved Roasted Beef, Provolone, Peppers, Mushrooms, Onions, Calabrian Chili Aïoli, & Horseradish Crème Fraîche   18 

SOFT-SHELL CRAB PO’BOY  
Lightly Fried, Calabrian Chili Aïoli, Jicama slaw  20 

SAM’S PRIME CHEESEBURGER  
Houseground Prime Beef, Garlic Aioli, Aged Cheddar, Butter Lettuce, Tomato, Onion, Pan de Mie Bun  20 
 

MAIN COURSES  
CHICKEN PAILLARD 
Herb Couscous, Sundried Tomato, Harissa Yogurt, Frisée, Citrus Segments   18 

FISH TACOS 
Monterey Cod, Calabrian Pepper Aioli, Sweet & Sour Slaw, Corn Tortillas, Avocado-Tomatillo Salsa   16 

SEARED ASIAN TUNA SALAD  
Soy Marinated Udon Noodles, Pickled Vegetables & Shiitakes, Napa Cabbage, Wasabi Cream, Fried Rice Noodles    23 

GRILLED SALMON SALAD 
Spinach, Fresh Berries, Raspberry Vinaigrette, Feta Cheese, Candied Pecans, Honey-Dijon Cream   24 
 

Guest Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

Allergy Advisory: We use peanut oil in our deep fryer, NOT processed vegetable oil.  

Large Party Advisory : A 20% gratuity is added to parties of 6 or more, thank you.  


