WEEKLY SPECIALS

Monday: 55 Shrubs & 86 Charcuterie Boards

Tuesday: Rotating Housemade Ravioli of the Day (MP) & Half Price Bottles of %< Private Label Wines

Wednesday: {Available after spm) 3 Course Prix Fixe Menu with Pairings = 50

Thursday: Live Music From -8, Housemade Ravioli of the Day & Rotating Braised Special

Friday: I{ntating Braised Specials & Honsemade Ravioli of the i)a;.'

Saturday: Housemade Ravioli of the Day & Rotating Braised Specials

Sunday: Brunch Menu Until 3pm & Smoked Half Rack of Sackett Farms Ribs, House Slaw, Mashed Potatoes, House BBQ Sauce — 18

ANTIPASTI

@ BRUSCHETTA POMODORO
Marinated Tomatoes, Basil-%ee Grilled Baguette,
Shaved Aged Parmesan 8
MEATBALLS AL FORNO
Four Meatballs, Roasted Marinara,
Fresh Maozzarella, Baguette, Roasted Garlic 9
CAPICOLLA & ROSEMARY FRYBREAD
e Smoked & Shaved Spicy Pork Shoulder,
Creamy Burrata, Roasted Sweet Pepper Relish,
Italian Frybread, Porcini & Blackberry Shrub Reduction 10

"THE /% FAMILY BoARD"

Prosciutte Crudo, Calabrian Salami, Prosciutio Cotto, Temato Caprese, Balsamic Reduction, Young Parmesan,

Smoked Tucumeari Gouda, Colonnata Butter, Citrus Roasted Olives, Rotating Shrub Jam,-nvses-Bread 25

INSALATA + ZUPPA  (HALF/WHOLE)
SALAD ADDITIONS: Grilled Chicken Breast 7 + Grilled Hanger Steak® & « Grilled Atlantic Salmon® 8
Grilted Asparagus & - Anchovies 2

® House

Marinated Cucumbers, Pickled Red Onions, Ttalian Olives,

Peeoring Vinaigrette, House Lettuce Blend /15

GRILLED CAESAR
e Homaine Hearts, Shavied Parmesan, Grilled Crootons,

Huedis—

CHARCUTERIE BOARDS
Served with Olive Oil, Maldon Sea Salr,
Fresh -wf5ii— Bread
"BOARD A"
Prosciutio, Fresh Mozzarella, Roasted Olives
Onion Mostarda 11
"BoARD B"
‘-'p"\.‘.ﬁ-a *Herh Roasted Ham, Tucumecari Smoked
Gouda, Roasted Olives, Tomato Jam 11
CALAMARI FRITTI
Fried Calamari, Roasted Garlic Adoli, Lemon
Spicy Marinara 13

® GRIGLIATA MISTA
Grilled Roasted Garlic Polenta, Asparagus, Artichoke,
Portabella, Pesto Aioli, Roasted Red Peppers 9

FRIED BRIE
Crispy Brie Cheese, Apples, Strawberries, Mixed Greens,

ridessi—Gnlled Bread, Pomegranate Glaze 10
SAFFRON MusseLs*

Frosh Totten Inlet Mussels, Marinated Tomatoes,
Caramelized Onions, Garlic, Fresh Herbs, Saffron
Cream Brodo 13

+ Sautéed Shrimp 7

@  MISTA SALAD
Marinated Tomatoes, Mixed Greens,

@PoTATO LEEK BISQUE
Yukon Gold Potatees, Cream, Crispy Lecks,
CUréme Fraiche 8715
SAUSAGE AND WHITE BEAN SOUP
Ttalian !-'umeugr, G'Lg\nntc- Heans, Pecoring Brodo, 0
Braised Greens, Local Micro Greens 8/15 Caesar Dressing 8/15
@

ROASTED CORN & POTATO CHOWDER EAPRESE CLASIICA _ .
Reoasted Sweet Corn, Yukon Potatoes, Crispy Sackett Marinated Tomatoes, Fresh Mozzarella, Balsamic Reduction,

8/15 Sea Salt, Fresh Basil, Olive Oil 9
o

PANE AL FORNO
DoucH OPTIONS (Choose One): Artisan Pizza Dough 16+ Crispy [talian Flatbread 15
@ MARGHERITA Marinated Tematoes, San Marzane Tomate Sawce, Burrata, Basil, Olive Oil
@ FUNGHI Roasted Portabella, Roasted Garlic-Porcini PAté, White Truffle Oil, Fresh Mozzarella
MEATBALL & SPICY BACON -+v=i- Meathalls, Spicy Bacon, Fresh Mozearella Cheese, Roasted Red Peppers
@ GENOVESE Basil Pesto, [talian Sun-Dried Tomatoes, Roasted Garlie, Artichokes, Fresh Mozzarella

Tableside Dining Experiences

Balsamic Vinaigrette, Tucumeari Feta, 7/13

@ FARRO & BEET SALAD
Baby Greens, Farro, Roasted Golden Beets,
Roasted Red Onions, Gorgonzola, Candied Pecans,
Garlic Mustard Vinaigrette 8/15

@

Farms Chicharrones, Smoked Jalapeiio Relish

@ DALLA FORMA - CHEF'S TABLE SIDE PASTA FOR TWO H
Propared at Your Table in an Aged Italian Cheese Wheel, Cacio ¢ Pepe, wixoi Spaghetting, Frash Cracked Popper, Extra Viegin Olive Oil 34
TAGLIERE DI CARNE FOR THE TABLE*
Half Found Cold Smoked Harris Ranch Hanger Steak, Rotating Cut of the Day, 12 ox Bone-in Sackett Farms Pork Saltimbocca,
4 Porcini-Blackberry Reduction, Seasonal Yegetables 97 Add Dalla Forma 30 k

POLLO
CHIPOTLE CHICKEN PASTA

Roasted Chicken, Sautéed shrooms, Red Onions,
Chipotle Cream Sauce, “7%5cdCampanelle, Feta 18

_ VEGETARIANO

@ ROAST CARROT & GOAT CHEESE RAVIOLI
Herh Reasted Carrot & Sonoma Goat Cheese
Filled Ravioli, Reasted Carrots, Sautéed Spinach,
Gireen Tea Brown Butter 17

PAPPARDELLE ALLA CREMA DI PORCINI
Pan Seared Chicken Breast, Wild Mushrooms,
Green Onion, Pecoring, Porcini Cream Sauee,
e Ribban EagIn 0T CHICKEN MILANESE BURRATA
Crispy Lightly Breaded Chicken, wbicii-Spicy Marinara,
Melted Creamy Mozzarella, Cacio ¢ P'epe 19

PESCI*
RISOTTC CARNAROLI DI PESCE

Aged Carnaroli Rice, Mussels, Sautéed Shrimp, Salmeon,
Saffron-Dijon Brodo, Asparagus, Tomatoes, Basil 23
GRILLED ATLANTIC SALMON

Grrilled Salmaon, Crispy Sale Water Potatoes,

Sautéed Green Beans, Porcini Blackberry Gastrique ,

Local Micro Greens 26

MUSSELS & LINGUINI

Fresh Totten Inlet Mussels, Smoked Garlic Sausage, Scallions,
Garlic, Spicy Lemon Cream Brodo 23

CONTORNI
@ GRILLED BREAD PLATE 4
wléaiie Fresh Bread, Basil Olive Oil
Add A Set of Spreads!

Colonatta Butter, Smoked Shrub Jam, Garlic Butter +
SAUTEED ARUGULA, GARLIC & OLIVE QIL 6
GARLIC MASHED POTATOES 7
GRILLED ASPARAGUS 7
TRUFFLE FREMCH FRIES 7

@ PASTA ALL'ARRABIATA
Spacy San Marzano Tomato Sauce, Garlic, Basil,
S"Iu!p':i Milk Cheese, Basil Olive Oil,
e Campanelle Pasta 16

PASTA GIARDING
Seared Shrimp, Artichoke Hearts, Sautéed Mushrooms,

@ EGGPLANT PARMESAN e mp ;
Tomatocs, .‘:pmneh, Pesto Cream Sauce,

Crispy Eggplant Medallions, <24 Marinara Sauce,
Creamy Mozzarella, Cacio « Pepe 17

@ SOURDOUGH GNOCCHI
House Made Sourdough Gnoecehi, R

whiaiie Campanelle, Gorgonzola 17
PaN SEARED FRESH FisH
Fresh Fish of the Day, Roasted Artichoke,
Sautéed Arugula, Mashed Potatoes, Lemon Caper
Butter Sauce MARKET PRICE

ted Carrots,

Red Onion, Sweet Corn, Gorgonzala-Thyme Cream Sauce,
Arugula, Basil Oil 18

CARNE ROSSA*

GRILLED HARRIS RANCH HANGER STEAK
Cold Smoked Herb Rubbed Hanger Steak, Garlic Seared
Green Beans, Roasted Garlic Mashed Potatoes,

Porcini & Blackberry Shrub Gastrique, Grilled Lemon 25
BRAISED ITALIAN SAUSAGE & POLENTA
i Heritage Pork ltalian Sausage, Sautéed Spinach,
Hed Wine Tomato Sauce, Creamy Garlic Polenta,
Pecorine 18

SPAGHETTINI & MEATBALLS
Haiie Chianina Beef, Heritage Pork & Veal Meatballs,
Hasi -'E-"‘-'-'b - Marinara, Spaghettini, Pecorine 18
FIVE PORK BOLOGNESE
Slow Roasted Sackett Farms Pork, Red Wine Tomato Cream
Sauu-_"';"‘--:’-' Rigatoni Pasta, Fresh Herbs 18

SACKETT FARMS PORK & RICOTTA RAVIOLI

Sackett Farms Pork & Hicotta Filled Ravioli, Braised Pork
Shoulder, Sweet Pepper Relish, Lemon-Corn Cream Sauce,
Local Micro Greens, Basil Oil 25

CuT OF THE DAY
Chef's Choice House Cut, Garlic Herb Rub, Grilled Asparagus, Crispy Cracked Salt Potatoes,
Grilled Lemon, Balsamic Reduction

SACKETT FARMS PORK LOIN SALTIMBOCCA
Bone-in Pork Loin, Sage, Prosciutto, Roasted Garlic Mashed
Potatoes, Braised Greens, Lemon Caper Butter Sauce 21

CREAMY MUSHROOM RISOTTO 9
GARLIC SAUTEED SPINACH &
@CAcIOEPEPE 9
@ CREAMY ROASTED GARLIC POLENTA 8
@  ROASTED VEGETASBLE MEDLEY 7
@ GARLIC SEARED GREEN BEANS 6
@ BAUTEED GHOCCHI, BUTTER, PARMESAN 12

@
®
@
@

MARKET PRICE

CHEF/PARTHER: CORY GRAY SOUS-CHEF: ALBERTO SILVA SOUS-CHEF: AARCH TRUJILLO PASTRY CHEF: BRIANNA DENNIS

@=VEGETARIAN
=GLUTEN FREE

Tialfan Cileden Free Pasta Soacleble [pon Iequeeat

At Mitueet's Restaurants, we pride surselves oa preparing everything from serntehs and sourcings the highest quality rredients, We are happy to

accommodate most dictary restrictions and necods.

W take precautions to acconmmedate any allergry and dictary restrictions. We use Eggs, Fish, Shellfish, Milk, Tree-muts, Wheat & Soy
*onaaming raw e ursderoooked meais, poaliry, seafood, shellfish, or egps may increese vous rink of od-bourmne: illses, espocally i§ you have certain modical condicoes,

Parties of Eight oe maore are sulioct 1o a 2% graguity, Addtional gratuity & weloomsd



