
 
  antipasti 

marinated olives 4 
 
artisan cheeses and fruit board    14 
 
 

salumi board      15  
chef’s choice of cured Italian meats 

 

antipasti for two      26 

daily assortment of artisan cheeses, cured meats, pickles, chutney, fruit 

brie bites 14  
green apple, blueberry port sauce 

house-made ricotta bruschetta     12  

cured salmon, lemon, pomegranate, arugula 

side of grilled bread  3 
 

  sandwiches 
   

 

 all sandwiches served with kettle chips & fresh fruit  

 

roast beef    12 
horseradish crème, caramelized onions, arugula, provolone 
 

the italian 11 
cured meats, olive-piquillo tapenade, sundried tomato aioli, arugula 
 

pork belly 12 
kimchi, hoisin aioli, fresh herbs 
 

chicken curry salad    11 
apple, house pickles, butter lettuce 
 

brie grilled cheese 10 
bacon, tomato jam, avocado 

 

add a farm fresh egg to anything on the menu 2 

skip the chips - add a side     

roasted beet salad   4 

heirloom tomato salad  3 

grilled pineapple    2 

side soup   2 

side arugula salad  2 



 small plates 

bacon wrapped dates     7  

stuffed with almonds 

roasted acorn squash 10  

house-made ricotta, spiced chicarrones , pepitas 

duck confit rillette     10 

pickles, blueberry port sauce 

fried brussel sprouts     10 

pork belly, sweet chili, six minute egg 

pork wings     12 

sweet chili sauce, ginger, grilled pineapple 

bresaola     10 

cured italian beef, arugula, parmesan, lemon, EVOO 

hummus     8 

grilled flatbread, olive tapenade, cucumber 

shrimp lettuce wraps     12 

cucumber, basil mint avocado, citrus fennel salsa  

 salads 

soups 

     entrees 
chicken braciole     14 

prosciutto, provolone, white wine pan sauce,  glazed root veggies 

braised short rib     18 

parsnip potato puree, gremolata, demi, seasonal berries  

saffron chardonnay shrimp     14                     

chili garlic butter and toasted baguette 

pesto gnocchi     10 

hand-made ricotta gnocchi, basil arugula pesto, romano  

tomato gnocchi     10 

hand-made ricotta gnocchi, tomato, basil, garlic, parmesan, balsamic 

  

The Balistreri kitchen makes everything in house from scratch using 

fresh local ingredients and fine imported cheeses and cured meats. 

arugula salad    7 

grilled lemon vinaigrette, shaved parmesan 

roasted pear salad     8 

dried fruit, goat cheese, candied nuts, pear vinaigrette 

red & gold beets    9 

orange, grapefruit, goat chevre, pistachios, butter lettuce,                   

white balsamic vinaigrette  

soup of the day     4.50/10 


