ITALIAN GRILLs

GARLIC LEMON HERB
LINGUINE WITH
CHICREN §3 SHRIMP

Wood-grilled chicken and shrimp
(imported, farm-raised), on top of
linguine tossed in our house-made
“Liquid Gold” sauce of garlic, lemon
butter, Italian herbs and white wine with
diced tomatoes and fresh basil. Served
with grilled broccolini and a grilled
lemon (1640 calories) | 26.49

Wine Pairing

KENDALL-JACKSON CHARDONNAY

‘ TUSCAN-GRILLED
LAMB CHOPS*

Wood-grilled lamb chops prepared
with our signature grill baste and
olive oil, served with a bourbon mint
demi-glace (1050 calories) | 34.49

FEATURED

Wine Pairing

DAOU CABERNET SAUVIGNON

GNOCCHI CAPRESE

Gnocchi in a tomato cream sauce with goat
cheese and seasoned burrata mozzarella,
garnished with tomatoes and fresh basil
(870 calories) | 18.99

Add chicken (320 calories) | 22.99

Add shrimp (imported, farm-raised)

(90 calories) | 23.99

Add chicken & shrimp (250 calories) | 24.99

Wine Pairing

KENDALL-JACKSON CHARDONNAY

SEASONAL PREMIUM SIDE

GRILLED “BROCCOLINI

Broccolini florets, wood-grilled and lightly
seasoned with an Italian herbs and spice
blend (270 calories) | 5.99

Upgrade to any entrée (that includes a
side) for an additional 1.99

* THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS WHICH MAY CONTAIN HARMFUL BACTERIA MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Some pasta is cooked in a shared pot, which poses a risk of cross contact with egg allergens.

Some items served at this establishment may contain imported seafood. Ask for more information.
2,000 calories a day is used for general nutrition advice, but calorie needs vary.
Additional nutrition information available upon request. Wines contain sulfites.




. JUST PEACHY MARGARITA
A refreshing Italian-inspired
cocktail. Lunazul Blanco tequila,
house-made basil syrup,
peaches, and citrus juices. Each
sip comes with a postcard from

ITALIAN GRILLs

SORRENTO SPRITZ
Hendrick’s gin with Aperol and
Il Tramonto limoncello, citrus
juices and sparkling water.
Topped with a charming Amalfi
umbrella, yours to keep

the Amalfi Coast (150 calories) | 11.99 '
(180 calories) | 11.99 U
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SPIRIT-FREE
ROSE SANGRIA PEACH §3 BASIL
Sweet and refreshing. Fleurs ‘ w LEMONADE

de Prairie Rosé, Citronge, Influenced by summer

strawberry, pineapple, ko ; g 4%
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garnished with strawberry freg refreshe'r Pgirs crishy

B oo orline i lemonade with peaches,
(230 calories) | 10.99 y house-made basil syrup, and

fresh basil for a light, aromatic
finish (140 calories) | 9.99

CALABRIAN CHICKEN
OR SHRIMP SKEWERS

Skewers of wood-grilled chicken

(1010 calories) or shrimp (imported,
farm-raised) with grilled grape tomatoes
(670 calories) coated with a spicy
Calabrian chile and lemon butter sauce
with crushed red peppers, garlic and
parsley. Served with toasted focaccia
bread | chicken or shrimp 12.99

Wine Pairing

SANTA MARGHERITA PINOT GRIGIO

PEACH 8’ BLACKBERRY
CROSTATA

Light and crispy open-faced peach
and blackberry tart freshly baked
and topped with vanilla ice cream,
garnished with fresh mint

(750 calories) | 10.99

FEATURED

Wine Pairing

SEVEN DAUGHTERS MOSCATO

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY.
ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. WINES CONTAIN SULFITES.
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