
P R I X - F I X E  D I N I N G

Menu curated by Chef | Partner, 
Matthew Mytro

choose up to 4 entrees:

Certified Angus Beef®cheeseburger | cheddar, lettuce, tomato, onion, pickle

scrambled eggs | 3 eggs slowly scrambled

eggs benedict | mortadella, hollandaise

fried farro + shrimp | poached egg, wild mushrooms, carrot, salsa verde

sausage pizza | crushed tomato, smoked mozzarella, grana

funghi pizza | roasted shallot, wild mushrooms, Mackenzie goat cheese, thyme, white truffle oil

Caesar salad | chicken or salmon | romaine heart, crouton, reggiano, caesar dressing

• • • • •

served family-style: 
Italian sausage | bacon | crispy fingerlings

• • • • •

American coffee, tea, iced tea & soda included.

brunch  | $28



P R I X - F I X E  D I N I N G

Menu curated by Chef | Partner, 
Matthew Mytro

choice of soup or salad:

local greens | tomato, baby cucumber, sherry shallot vinaigrette

Caesar salad | romaine, reggiano, crouton, caesar dressing

tomato basil soup | crumbled bleu cheese

cauliflower soup | pistachio, evoo

choose up to 5 entrees:

chicken saltimbocca panini | pesto, aged provolone, prosciutto, sage

grilled cheese | cheddar, mozzarella, asiago, smoked gouda

grilled veggie panini | mozzarella, seasonal veggies, basil

margherita pizza | crushed tomato, fresh mozzarella, basil

sausage pizza | crushed tomato, smoked mozzarella, grana

pepperoni pizza | crushed tomato, fresh mozzarella, grana

local greens | chicken or salmon | tomato,	baby cucumber, sherry shallot vinaigrette

caesar salad | chicken or salmon | romaine hearts, crouton, reggiano

Mediterranean salad | chicken or salmon | cucumber, pickled banana pepper, olive, feta, 
onion, tomato, lemon vinaigrette

lunch  | $25



P R I X - F I X E  D I N I N G

Menu curated by Chef | Partner, 
Matthew Mytro

choice of salad:

local greens | tomato, baby cucumber, sherry shallot vinaigrette

Caesar salad | romaine hearts, reggiano, crouton, caesar dressing

choice of entrees:

tagliatelle | ragu alla bolognese

lamb rigatoni | sugo, tomato, reggiano

Vegas strip | parmesan, herb oil

	grilled airline chicken | pesto

	Faroe Island salmon | parmesan, herb oil

sides for the table | pick 2:
eggplant meatballs			   wood-oven broccoli

harissa creamed spinach		  crispy fingerlings

chilled cucumbers			   melted spinach + garlic

truffled cauliflower puree

dessert

	chef ’s selection of confections

	

		

dinner | $38



P R I X - F I X E  D I N I N G

Menu curated by Chef | Partner, 
Matthew Mytro

for the table

crispy calamari | brûlée lemon, arugula, marinara

margherita pizza | crushed tomato, fresh mozzarella, basil

choice of salad:

local greens | tomato, baby cucumber, sherry shallot vinaigrette

Caesar salad | romaine hearts, reggiano, crouton, caesar dressing

choice of entrees:

tagliatelle | ragu alla bolognese

lamb rigatoni | sugo, tomato, reggiano

	halibut piccata

	grilled airline chicken | pesto

	Faroe Island salmon | parmesan, herb oil

sides for the table | pick 3:
eggplant meatballs			   wood-oven broccoli

harissa creamed spinach		  crispy fingerlings

chilled cucumbers			   melted spinach + garlic

truffled cauliflower puree

dessert

	chef ’s selection of confections

	

		

dinner | $48



P R I X - F I X E  D I N I N G

Menu curated by Chef | Partner, 
Matthew Mytro

for the table
crispy calamari | brûlée lemon, arugula, marinara

big a$$ meatball | whipped ricotta, reggiano, sage

margherita pizza |  crushed tomato, fresh mozzarella, basil

sausage pizza | crushed tomato, fresh mozzarella, grana

choice of salad:
local greens | tomato, baby cucumber, sherry shallot vinaigrette

Caesar salad |  romaine hearts, reggiano, crouton, caesar dressing

choice of entrees:
tagliatelle | ragu alla bolognese

lamb rigatoni | sugo, tomato, reggiano

	grilled airline chicken | pesto

Certified Angus Beef® 6oz. filet mignon | parmesan, herb oil

	Faroe Island salmon | parmesan, herb oil

sides for the table | pick 4:
eggplant meatballs			   wood-oven broccoli

harissa creamed spinach		  crispy fingerlings

chilled cucumbers			   melted spinach + garlic

truffled cauliflower puree

dessert
	chef ’s selection of confections

dinner | $68


