
g f  G LU T E N  F R E E  gfo G LU T E N  F R E E  O PT I O N  v  V E G E TA R I A N
w h i l e  w e  offe r  g l u te n  f r ee  i te m s ,  o u r  k i tch e n  i s  n ot  c o m pl e te l y  g l u te n  f r ee

*Wa r n i n g :  t h ese  i te m s  a r e  se r v ed  r a w  o r  u n d e r c o oked ,  o r  m a y  b e  
c o oked  to  o r d e r .  C o n su m i n g  r a w  o r  u n d e r c o oked  m ea t s ,  p o u l t r y ,  
sea fo o d ,  sh e l l fi sh  o r  eg g s  m a y  i n c r ea se  t h e  r i sk  o f  fo o d b o r n e  i l l n es s .
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 all pastas can be made gluten free upon request 

    

  
     

  

  
  

           

 
  

 

ADD  CHICKEN 

 SHRIMP 

 SALMON 

STEAK 

RISOTTO
  

  

  

  

  

MARGHERITA  v
tomato, basil, mozzarella

WILD MUSHROOM  v
leeks, fontina, parmesan, truffle oil, balsamic
reduction

PROSCIUTTO
tomato sauce, mozzarella, prosciutto di parma

SALUMERIA  
red sauce, pepperoni, sausage, spicy salami,
sicilian oregano

WOOD FIRED PIZZAS

GLUTEN FREE PIZZA 

PROTEIN

GRILLED CHEESE  v                                                          
caramelized onions, cup of tomato soup

SPICY CHICKEN SANDWICH                                     
crispy chicken breast, lettuce, tomato, house
pickles, american cheese, spicy aioli

CHICKEN PARMIGIANO                                                
tomato sauce, gruyère, arugula, parmesan

SPANISH WRAP                                                                      
chicken, arugula, avocado, piquillo romesco

*BLACKENED SALMON CAESAR WRAP        
romaine, caesar dressing, whole wheat tortilla

SMOKED SALMON AVOCADO TOAST           
mashed avocado, roasted tomato, shaved
onions,  lemon, arugula

SMASHED MEATBALL SANDWICH                       
marinara, melted gruyère 
SHAVED TURKEY SANDWICH                                
melted gruyère, lettuce, tomato, roasted
peppers, italian vinaigrette

*FORK + KNIFE HAM + CHEESE                              
grilled ham, melted gruyère   add egg

*LOCAL CHEESE BURGER                                        
gruyère, burgundy braised onions, lettuce, 
tomato, frites

*DRIVE THRU BURGER                                               
2 patties, american cheese, lettuce, tomato,
special sauce, frites

*STEAK FRITES  gfo                                                                  
skirt steak, garlic-herb butter, salad, frites

SANDWICHES + MORE

WARM MARINATED OLIVES  gf, v                            
rosemary, citrus, chilies
ROASTED BEETS  gf, v                                                       
goat cheese mousse, poppy seeds, basil,
raspberry vinegar
HEIRLOOM TOMATOES  gfo,v                              
lemon ricotta, black plums, basil, shallots
HANDMADE BURRATA  v                                        
crispy eggplant, tomato-chili marmalade, mint
DRUNK BREAD  v                                                                       
white wine, swiss fondue, crusty bread
HOUSE CHICKEN LIVER PÂTÉ  gfo                        
port poached cherries, eggplant
marmalade, crostini
*CARPACCIO OF BEEF  gfo                                   
truffle aioli, shallots, capers, arugula, light
mustard vinaigrette
CALAMARI FRITTI                                                     
padrón peppers, lemon conserva, calabrian
chili aioli
*TUNA TARTARE  gfo                              
avocado, crème fraîche, jalapeño pesto,
sesame crisp
SHRIMP SANTA LUCIA  gfo                                    
chorizo, tomato, white wine, basil, crusty bread
PAN ROASTED CRAB CAKE                                          
brown butter citrus vinaigrette, roasted 
pepper-avocado relish

MARKET SOUP                                                                
chef’s daily inspiration

MINESTRONE SOUP  gf, v                                       
parmesan, olive oil

SMALL HOUSE SALAD  gf, v                                
tomato, cucumber, shaved carrots, parmesan,
white balsamic

LOCAL ARUGULA SALAD  gf, v                              
beets, goat cheese, marcona almonds,
lemon vinaigrette

MEDITERRANEAN SALAD  gfo, v                             
cucumber, tomatoes, olives, couscous, feta,
pine nuts, oregano vinaigrette

GARDEN & GRAIN SALAD  gfo, v                             
farro, forbidden rice, shaved raw vegetables,
figs, pecorino, white balsamic

SIGNATURE CAESAR SALAD  gfo                          
romaine hearts, 6-min egg, grana padano
snow, grilled bread

TUSCAN CHOPPED SALAD  gf                         
chicken, bacon, avocado, tomato,
blue cheese, bacon vinaigrette

*STEAK SALAD  gf                                                   
grilled top sirloin, baby greens, tart cherries,
roasted mushrooms, grilled onion, potatoes,
blue cheese, sherry vinaigrette

TAGLIATELLE BOLOGNESE                                         
beef, pork, veal, tomato ragú

SEAFOOD LINGUINE                                               
black linguine, mkt seafood, lobster bisque

RIGATONI ALLA VODKA                                      
sausage, spicy tomato vodka sauce,
rosemary crumbs

ANGEL HAIR POMODORO  v                               
vine ripe tomatoes, white wine, fresh
mozzarella, basil   add sautéed chicken  3

THE MEATBALL AND SPAGHETTI                   
giant 10 oz. meatball, tomato sauce, basil,
ricotta, garlic bread

SAFFRON LINGUINE & CLAMS                              
classic white wine sauce

GARGANELLI & SHRIMP                                                
lemon butter sauce, sugar snap peas,
pancetta, ricotta, walnuts

bistroLOCAL
pasta . pizza . steak . wine

*
*

DAY BOAT SCALLOP  gf                             
saffron-tomato risotto, rock shrimp “scampi”

SPANISH  gf                                                                           
mkt seafood, chorizo, saffron,  pimentón
de la vera

TRUFFLE  gf, v                                                                          
roasted mushrooms, garlic, shallot, truffle oil

|SMASHED FINGERLINGS | SAUTEED SNAP PEAS          BROCCOLINI          SAUTEED GARLIC SPINACH|


