
BEETS & BURRATA	 9 
hearts of celery, apple, walnut, honey-rosemary 
vinaigrette 

BIBB LETTUCE 	 8 
maytag bleu cheese, fine herbs,  
lemon vinaigrette, toasted almonds  gf 

salads
ITALIAN CHOPPED SALAD  	 8 
iceburg, radicchio, cherry tomatoes,  
red onion, kalamata, salumi, ricotta,  
oregano vinaigrette  gf 

CAESAR SALAD 	 7 
romaine lettuce, garlic bread crumbs,  
chives, parmigiano  

starters
FRIED CALAMARI  12 

lemon aioli, arugula  gf

CAULIFLOWER  9 
lemon, parsley, chile  gf

MEATBALLS AL FORNO  10 
veal & pork meatballs, pancetta, 

pecorino, tomato passato

CLAMS  14 
garlic, thyme, chile, shallots,  

white wine, crostini 
 

BURRATA ALLA PANNA  12 
burrata, olives

CHAR GRILLED OCTOPUS  14 
chilled fingerling potatoes, lemon gf

EGGPLANT CAPONATA  12 
burrata, aged balsalmic, crostini

ELK TARTAR  13 
seared elk, lemon, capers,  

red onion, parsley*

WINTER SQUASH PORRIDGE  9 
butternut squash, chestnuts, honey, 

black pepper, porridge

CELERY ROOT SOUP  7 
apple, kolrabi, walnuts, horseradish 

gremolata

gf indicates gluten-free   |    gluten free pasta available   |    18% 
gratuity may be applied to parties of six or more

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

*Indicates items that may be served raw or undercooked or contain raw 
or undercooked ingredients.

MARGHERITA 	 13 
mozzarella, basil, red sauce  

FOUR CHEESE 	 14 
fontina, mozzarella, gouda, parmigiano,  
fresh tomato, basil, arugula, olive oil,  
garlic (bianca) 

PROSCIUTTO 	 16 
humboldt fog, pickled red onions, arugula 
(bianca)  

CARBONARA	 15 
bacon, mozzarella, caramelized onion, 
parmigiano, egg, black pepper 
 
ASPARAGUS & EGG 	 15 
fontina, mozzarella, truffle oil 

PEPPERONI 	 14 
pepperoni, mozzarella, san marzano  
tomato sauce  

MUSHROOM BIANCA 	 14 
mixed mushrooms, fontina, mozzarella,  
sage, olive oil, garlic (bianca)  

FENNEL SAUSAGE 	 15 
burrata, scallion, fresno chili, red sauce

HUMBOLDT FOG	 16 
pear, caramelized onions, humboldt fog,  
arugula  

*gluten free pizza available

wood fired pizza
scratch PASTA

CACIO E PEPE 	 13 
spaghetti, black pepper, pecorino

TRADITIONAL BOLOGNESE 	 17 
pappardelle, pork and veal bolognese,  
parmigiano

CARBONARA 	 17 
spaghetti, guanciale, egg, pepper, parmigiano*

SPAGHETTI & MEATBALLS 	 16 
tomato passato, parmigiano

RIGATONI ALL’AMATRICIANA 	 17 
guanciale, cherry tomato, fresno chile, arugula

MUSHROOM TAGLIATELLE 	 17 
garlic, shallot, madeira, cream, chicken

LASAGNA	 18 
italian sausage, bechamel, mozzarella

SEAFOOD PASTA	 26 
shrimp, crab, white wine, chili flakes	

NEW YORK 	 32 
smashed fingerling potatoes, garlic,  
rosemary, grilled asparagus,  
fire-roasted cherry tomatoes

PORK SHANK CONFIT	 25 
anson mills white corn grits, roasted  
apples, pecans, bourbon glaze 

CHICKEN CACCIATORE	 24 
wild mushroom, spinach, cippolini  
onion, white wine, chicken jus  gf

FISH SPECIAL  	 MP 
your server will inform you of  
today’s presentation

secondi



COORS LIGHT	 3
MILLER LITE	 3
KOKANEE	 3
PBR TALL BOY	 2.5
BUD LIGHT	 3
PACIFICO	 4
DRAUGHT WORKS MY RUCA  
PALE ALE	 4
DESCHUTES FRESH  
SQUEEZED IPA	 5
 
 

KETTLEHOUSE DOUBLE  
HAUL IPA	 5
SIERRA NEVADA PALE ALE	 5
DALE’S PALE ALE	 5
BITBURGER PREMIUM PILS	 5 
GUINNESS	 5
KETTLEHOUSE COLD SMOKE	 5
POOR FARMER’S CIDER	 5
BUCKLER NA	 4

beer

NEGRONI  	 11 
spotted bear gin, campari,  
carpano antica vermouth, sherry  

MR. VALENTINE	 9 
strawberry-infused aperol,  
prosecco

INDIAN SUMMER 	 12 
spotted bear gin, st. germain,  
fresh grapefruit juice, peppercorn 
bitters

MANHATTAN 	 12 
carpano antica vermouth,  
wild turkey rye, angostura bitters 

MARTINI 	 11 
spotted bear vodka, martini rossi 
dry vermouth, olives  

OLD FASHIONED  	 12 
whistling andy harvest select,  
cardamaro, maple syrup, cherry

SANGRIA  	 8 
red or white                        
caraffe 	 32 

IL CAPO 	 10 
four roses bourbon, lazaronni 
amaretto 
 
CAT’S CRADLE  	 10 
montgomery aquavit, aperol,  
galliano, fresh lemon juice

UPTOWN SHUFFLE  	 11 
wild turkey rye, spotted bear  
coffee liqueur, maple syrup,  
pineapple & lemon juice

LIBATIONS

BIANCO TASCA D’ALMERITA Sicily, Italy 	 9	 36 

CHARDONNAY MATCHBOOK 	 8	 32 
Dunnigan Hills, California 	  

CHARDONNAY RESOLUTE 	 13	 52	
Sonoma, California 	

PINOT GRIGIO ASTORIA Veneto, Italy 	 7	 28  

PINOT GRIGIO CANTINA DI CALDARO 	 10	 40   
Alto Adige, Italy 	

PROSECCO AVISSI Veneto, Italy  	 10	 40 

SAUVIGNON BLANC ROTH  	 9	 36 
Sonoma County  	  

ROSE CAVALCHINA 	 10	 40 
Veneto, Italy 

TINTERO CANTINE ELVIO Piedmont, Italy 	 9	 36

VERMENTINO ARGIOLAS Sardinia, Italy	 10	 40 

	  

glass bottle

white + Rose
glass bottle

ROSSO SANTA CRISTINA Tuscany, Italy	 7	 28  

ROSSO PICENO “BOCCADIGABBIA” 	 11	 44   
Marche, Italy  

CABERNET SAUVIGNON SEVEN FALLS 	 11	 44 
Wahluke Slope, Washington

CABERNET SAUVIGNON SIGNORELLO “EDGE”	14	 56 
Alexander Valley, California

BARBERA RENATO RATTI 	 12	 48 
Piedmont, Italy 

BARBERA CANTINE VALPANE	 13	 52  
Piedmont, Italy	   

RED BLEND “I” LOCATIONS  Italy 	 13	 52  

CHIANTI CLASSICO ROCCA DELLE MACIE 	 11	 44 
Chianti, Italy   

MONTEPULCIANO POGGIO ANIMA 	 9	 36 
Abruzzo, Italy	   

PINOT NOIR RODNEY STRONG 	 11	 44 
Russian River, California   

PINOT NOIR YAMHILL ESTATE 	 13	 52 
Willamette, Oregon  

MALBEC PULENTA, “LA FLOR”	 10	 40 
Mendoza, Argentina 

NEBBIOLO BRICCO MAGNO Piedmont, Italy	 12	 48 

red
glass bottle glass bottle

CLOTHING OPTIONAL PALE ALE 	 5
SHANE McCONKEY IPA	 5
BLACKFOOT IPA	 5
ODELL 90 SHILLING AMBER	 5
BITTER ROOT NUT BROWN ALE	 5
BIG SKY BOBO PORTER	 5
PERONI LAGER	 5
SEASONAL ROTATOR	 5

DRAUGHT

SPIRITS LIST AVAILABLE


