
TOAST

Truffle Wild Mushrooms	 13  
Whipped Fresh Ricotta, Roasted Garlic 

Honey Roasted Figs	 13  
Local Goat Cheese, Aged Balsamic

Eggplant Caponata	 12  
Basil Ricotta, Extra Virgin Olive Oil

S a l a d s

Spinach Salad 12 
Frisee, Goat Cheese 
Fingerling Potatoes,  
Marcona Almonds, 
Sun Dried Cherry 

Vinaigrette

Burrata 13 
Wild Mushrooms,  

Shaved Vegetables,  
Villa Mandori  Balsamic

Mache Salad 13 
Honey Crisp Apples,  

Gorgonzola, Grapes,  
Candied Pecans,  

Red Moscato Vinaigrette

Catalan Caesar 
Salad 13  

Romaine Hearts,  
Shaved Manchego 

Cheese, Caesar Dressing

Autograph Wedge 
12 

Baby Iceberg Lettuce,  
Crispy Shallots,  

Tomatoes, Cabrales  
Blue Cheese Dressing

H o u s e m a d e 
Pa s t a

Pappardelle 14
Spinach, Dried Cherries, 

Wild Mushrooms, 
Walnuts, Goat Cheese, 

Citrus Truffle Jus

Lemon Parsley  
Linguine 15

Pan Seared Garlic, 
Baby Artichokes,  

Calabrian Dried Chili,  
Oven Dried Tomatoes,  
Basil Chardonnay Jus

Raw Zucchini and 
Golden Squash 

Linguine* 14
Raw Marinara, Extra 

Virgin Olive Oil
Brazil Nut Parmesan, 

Micro Basil, Aged 
Balsamic

 Goat Cheese 
Tortelloni 13
Black Truffle Corn 

Emulsion, Red Onion, 
Shaved Grana, Basil

Appetizers

Artisanal Cheese� 16 
Honey Figs, Quince,  Marcona Almonds, Cherry Jam, Crostini

Shaved Brussel Sprouts� 9 
Almonds, Bacon, Brown Butter, Caramelized Onions,  
Citrus Vin

Wild Mushrooms*� 13
Creamy Mascarpone Polenta, Manchego, Pepperonata

Roasted Vegetables� 13
Apple, Parsnip, Banyuls Gastrique

Three Onion Soup� 10
Madeira, Thyme, Three Cheese Croustades

Warm Goat Cheese Tart� 13 
Caramelized Onion, Wild Mushrooms, Chive, 30 year balsamic

Organic Beets� 13
Black Pepper Whipped Ricotta, Shaved Fennel, Roasted 
Pistachios, Pickled Red Onion

Roasted 
Fingerling Potatoes 9 

Truffle and Parmesan

Wild Mushrooms 10
Caramelized Onions

Hand Cut Fries 7
Garlic and Parsley

Yukon Gold Potato 
Puree 8

Fresh Chives

Creamy Mascarpone 
Polenta* 9

Thyme, Wild Mushrooms

Grilled Asparagus 9 

Creamed Spinach* 8 
Parmesan Panko Crust

Roasted Garlic 
Broccolini 8

Calabrian Red Chili

Mac N Cheese*  8
Truffle Brioche, Smoked Gouda

S I D E S

ENTREES

Panko Crusted 
Tofu 19 

 Burrata, Oven Dried Tomatoes, 
Baby Arugula, Aged Balsamic, Basil, 

Shaved Parmesan Reggiano

Organic Four Egg 
Omelet 19

English Farmhouse Cheddar, Brie 
and Manchego Cheese, Granny 
Smith Apple, Organic Greens, 

Fingerling Potatoes

Ancient Cracked 
Grains 18

Wild Mushrooms, Caramelized 
Vidalia Onions, Baby Arugula Port 

Wine Cherries

* Available for Dinner




