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PIZZA Price

DINNER MENU
Fall 2016

Executive chef
Brian Mizner

000000923 2016 

Heirloom Tomato & Broccolini
Sierra Nevada Feta Cheese, Lemon Zest & Arugula

House Made Chorizo & Egg
Yukon Potato, Gypsy Peppers, Cherry Tomatoes & Cilantro

Eggplant & Summer Squash
Heirloom Tomato, Lemon Thyme, Calabrian Chili & Pecorino

Delta Pear & Speck
Taleggio Cheese, Toasted Walnuts & Local Honey

$17

$18

$17

$18

Whole Grilled Passmore Trout
Baby Kale, Crispy Carrot & Potato, Warm Pancetta-Horseradish Vinaigrette

Grilled Swordfish
Pineapple Marmalade, Roasted Marble Potatoes & Shishitos, Rosemary Remoulade

Apricot Mustard Glazed Pork Porterhouse
Grilled Broccolini, Speck & Smoked Mozzarella Mezzaluna 

Seared Day Boat Scallops 
Butternut Squash Risotto, Arugula & Walnut Sage Pesto

Stormhill Beef Ribeye
Grilled Baby Squash, Roasted Chili Gnocchi & Smoked Tomato Demi Glace

Hook & Ladder Burger
Please Inquire With Server About Daily Burger Special

Peanutbutter Chocolate Bread Pudding
Vanilla Caramel, Candy Peanuts, Banana Caramel Gelato

Blueberry Fig Tart
Fresh Figs, Bruleed Brie, Lavender Honey Gelato, Almond Crumble
 
Coconut Lime Semifreddo
Rosemary Caramelized Pineapple, Candied Almonds, Toasted Coconut

Trio Of Seasonal Sorbet

Assorted Gelato

$8

$8

$8

$6

$4

$26

$27

$26

$29

$32

$14
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*All of our aioli is house made and contains uncooked egg.
Sales Tax will be added to the price of all food and beverage items served.

Parties of 8 or more will be charged 18% gratuity plus tax.
Water is served upon request only, as we are saving it for our Farmers.


