SwmALL PLATES

Classic Caesar Salad 13
Romaine Lettuce, Anchovy, Croutons, Shaved Pecorino
Romano, Caesar Dressing Add Grilled Chicken Breast: 8

Kale & Fennel Salad 12
Kale, Shaved Fennel, Pickled Shallot, Toasted Almonds,
Grana Padano, Champagne-Lemon Vinaigrette

Add Grilled Chicken Breast: 8

Antipasti 21
A Curated Selection of Meats & Cheeses

Ribollita 9
A Hearty Vegetable & Bean Stew
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LARGE PLATES

Spaghetti Marinara 21/30
Spaghetti Tossed in a House Made Tomato-Basil Sauce,
Served with or without Meatballs

Fettuccine Alfredo 23
Al Dente Pasta Served in a Creamy Garlic Sauce

Penne Pesto 25
Small Ridged Tubed Pasta in a Pesto Sauce

with Sautéed Broccolini

Capellini Puttanesca 21
Thin Pasta in a Tomato-Olive-Caper-Anchovy Sauce

Add Chicken To Any Pasta 8

Calamari Fritti 19
Golden Fried Calamari Dusted in Gluten Free Flour,
Roasted Red Bell Pepper Agrodolice, Saba

Cozza Puttanesca 19
One Half Pound Fresh Mediterranean Mussels

Steamed in a Tomato-Olive-Caper Brodo,

Served with Toasted Sourdough

Bruschetta 12
Grilled Sourdough, Ricotta, Honey, Black Pepper

Polpette 14
House Made Beef & Pork Meatballs Simmered in
Marinara, Served with Sourdough

Hot Caprese Dip 14
Tomato-Mozzarella Dip
Served with Sourdough
Marinated Olives & Tomatoes 9

A Quick Snack of Marinated Olives & Tomatoes
Served with Sourdough

Bucatini all’Amatriciana 24
Thick Hollow Pasta in a Spicy Tomato-Pancetta Sauce

Rigatoni Carbonara 23
Large Tubed Pasta Tossed in a Guanciale-Egg sauce

Grilled 8 Oz Petite Tender 45
Whipped Potatoes, Broccolini, Demi Glace,
Red Chile Butter, Tobacco Onions

Chicken Saltimbocca 29
Chicken Breast Wrapped in Prosciutto, Buttery Polenta,
Grilled Asparagus, Marsala Pan Sauce

Pan Roasted Rainbow Trout 31
Smoked Potato Cake, Greens, Golden Raisin Gastrique

Parties of 6 or more are subject to automatic gratuity of 20%. Split checks are limited to 2 checks.



Kips

Chicken Tenders 10
Breaded & Fried Chicken Breast, French Fries

Spaghetti & Marinara or Butter Sauce 10

Grilled Cheese 10
Mozzarella on Focaccia

DESSERTS

Apple Crisp 10
Spiced Stewed Apples, Brown Butter Streusel,
House-Made Whipped Cream

Chocolate Swiss Roll 10
Chocolate Sponge Cake with Cream Cheese Frosting

Vanilla Flan 9
Vanilla Custard, Caramel, Earl Grey Tuile,
Candied Orange

Non-ALcoHoLic BEVERAGES
Fountain Soda 4
Coca-Cola, Diet Coke, Sprite, or Dr. Pepper

Orange Juice 6
8 oz. of California Orange Juice Squeezed To Order

Lemonade 4
Perfectly Sweet, Refreshing & Freshly Squeezed

Bottled Juices 3
Apple or Cranberry
Acqua Panna 4

Still Water Sourced in Tuscany

Perrier 4
Sparkling Water from the South of France

Iced Tea 3
Freshly Brewed Lipton

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

DEesserT WINES

Merryvale Antigua

Dolce 2013 Napa Late Harvest
Daron Fine Calvados Pays d’Auge
Barbadillo Amontillado Sherry
Osborne Manzanilla

Osborne Medium Sherry
Grahams 20 yr Tawny Port
Graham’s Six Grapes Ruby Port

Hor BeVERAGES
Coffee
Dark Roasted Arabica Beans, Freshly Brewed

Cappuccino
A Shot of Espresso with a Dash of Steamed Milk

Espresso
Dark Roast Espresso

Latte
A Shot of Espresso with Steamed Milk & Foam

Americano
Dark Roast Espresso & Hot Water

Hot Cocoa
Smooth, Rich & Creamy Hot Chocolate Topped with
Whipped Cream

Hot Tea
A Selection of Teas from Teaography & New Mexico
Tea Company, Ask Your Server

foodborne illness, especially if you have certain medical conditions.
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