SNACKS

HOUSE-MADE
RICOTTA & PEPPER
JELLY CROSTINI

BACON WRAPPED
BLUE CHEESE
DATES

MEDITERRANEAN
HUMMUS &
CRUDITE PLATTER

MIXED NUTS
& OLIVES

SWEET & SOUR
PORK BELLY

SMOKED SALMON
CROSTINI &
CURRIED EGG
SALAD

-9 EACH -

START WITH...

SOUP OF THE DAY

CHEESE BOARD

Cabecou (Goat)

Aged Gouda (Cow)

Brie (Cow)

Toasted Nuts, Dried Fruit, Fig Jam, Quince, Flatbread, Crostini
BLUE CHEESE WEDGE SALAD

Pt. Reyes Blue Cheese, Cherry Tomato, Red Onion, Bacon

CUCUMBER & STRAWBERRY SALAD
Baby Greens, Frissee, Strawberries, Candied Pecans

STONE FRUIT PANZANELLA SALAD
Shaved Cucumber, Frissee, Cherry Tomatoes, Shallots, Croutons, Ricotta

ADD PROTEIN TO ANY SALAD:
CHICKEN BREAST +9 | WILD SALMON +11

GRILLED ARTICHOKE
Jalapeno Tarragon Aioli, Grilled Lemon

BURRATA
Pesto, Seeded Baguette Crostini, Arugula, Cherry Tomatoes, Watermelon Radish

GRILLED OCTOPUS
Romesco, Fingerling Potatoes, Picholine Olives, Arugula

MARKET CEVICHE
Avocado, House Chips, Lime Pickled Onions

FOLLOWED BY...

PIRI PIRI CHICKEN
Free Range Mary’s Chicken, Rosemary Brine, Haricots Verts,
Cipollini Onions, Grilled Lemon

SAM’S CHEESEBURGER

House Ground Prime Beef, Garlic Aioli, Aged Cheddar, Pan de Mie Bun
Served With French Fries ADD BACON | AVOCADO | EGG | +3 EACH

RIB EYE STEAK FRITES
Caramelized Shallots Compound Butter, Onion Escabeche, Fries

PAN ROASTED SALMON
Red Quinoa Salad, Sweet Corn, Roasted Peppers, Watercress

PETRALE SOLE
Almondine, Roasted Baby Beets, Arugula, Shallots

PASTA OF THE DAY

PILIA...

MARGHERITA
Crushed Tomato, Mozzarella, Fresh Basil

BIANCA PIZZA
Roasted Zucchini, Arugula, Pancetta, Fresh Mozzarella, Parmesan

ADD TO ANY PIZZA:
PEPPERONI | SAUSAGE | EGG | TRUFFLE OIL | +3 EACH

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

Allergy Advisory: Some menu items are fried in peanut oil. Please inform your server if you have a peanut allergy.
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