
 

 

                     Chef de Cuisine Ruben Guzman 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness. 
GF   Indicates Gluten Free choices. Vegan and Vegetarian options may be suggested. 

 

 

APPETIZERS 
Classic Caesar Salad, Croutons, Parmesan Cheese 12 

Caprese Salad, Mozzarella di Buffalo, Tomatoes, Basil 13.5 

Bruschetta, Tomato, Onion, Parmesan Cheese, Olive, Basil 7.5 

Steamed Mussels, White Wine, Tomato, Shallot, Basil, Garlic, Focaccia 16 

Calamari Fritti, Spicy Tomato Sauce, Lemon 14 

PASTA 
Penne, Longaniza Meatballs, Tomato, Basil 18 

Spaghetti Carbonara, Roasted Garlic, Panchetta, Parmesan, Oregano 14 

Potato Gnocchi, Bolognese, Tomato, Basil, Parmesan 19 

Orzo, Paella Style, Scallops, Mussels, Shrimp, Coconut-Saffron Cream, Cilantro 21 

Truffled Pasta, Tallegio Cheese, Yellow Squash, Zucchini, Rosemary 17 

PIZZA 
Wild Mushroom, Truffle Pesto, Tallegio Cheese 17 

Margherita, Heirloom Tomatoes, Mozzarella di Buffalo, Basil 16 

Romesco, Charred Eggplant, Tomato, Vaca Negra Ausubal 14 

Seafood, Scallops, Shrimp, Tomato, Vaca Negra Ausubal, Local Spearmint 19 

Smoked Prosciutto, Gorgonzola, Arugula, Balsamic Reduction 16 

DESSERTS 
Tiramisu, Coffee, Rum Anglaise 10 

Tahitian Vanilla Pana Cotta, Banana Compote, Walnut Brittle 10  

S’Mores Pizza, Marshmallow, Graham, Ganache, Candied Hazelnut 10 

 

 

 

 

 

 

KIDS 
Cheese Pizza 9 

Pepperoni Pizza 10 

Local Sausage Pizza 12 

Spaghetti, Tomato Sauce 8 

Spaghetti, Bolognese10 

Chicken Parmesan, Tomato, Pasta 14 

KIDS DESSERT 
 

Ice Creams and Sorbets 9 

Grilled Nutella Sandwich 6 

S’mores Pizza 10 

 


