
L U N C H

RAVIOLI 
spr ing pea , sa f fron carrot purée , 
r icotta cheese , cr ispy prosc iutto, 
spr ing onion

SPAGHETTI 
l amb bolognese , shaved parmesan

PENNE  
parmesan, mozzarel la , font ina , 
pt . reyes b lue cheese , cream,
herb bread crumbs

FETTUCCINE
bra ised pork, san marzano tomato 
sauce , peperonata , parmesan

LINGUINE 
shr imp, o l ives , capers , anchovy, 
ca labr ian chi l i , tomato

Add a s ide caesar  to  any pasta d i sh for  $4
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single check for parties of six or more.  split charge $3.

execut ive chef  tom patterson

11755 fair oaks blvd. — fair oaks, ca — 95628 — (916) 536 - 9891

S O U P  &  S A L A D
SEASONAL SOUP 
cup /  bowl

CHICKEN CAESAR 
roasted chicken breast ,
romaine lettuce , shaved parmesan,
hard cooked egg ,  buttered croutons , 
gar l ic  anchovy dress ing

CHIOGGIA HEIRLOOM BEET 
blue cheese , arugula , oranges ,
shaved fennel , sherr y v ina igrette

CHOPPED 
soppressata sa lume , provolone ,
ch ick peas , iceberg lettuce , radicchio, 
p ick led onion, pepperoncin i ,
oregano v ina igrette

SPINACH 
roasted lemon & rosemary chicken 
breast , strawberr y, goat cheese , 
toasted pepitas , ba lsamic v ina igrette
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S A N D W I C H
Al l  sandwiches come with a s ide of  fr ies  

or romaine with caesar dress ing .
Swap for a  s ide of  soup for $3

ARTISANAL SALUMI 
soppressata , hot coppa, provolone ,
ol ive & pepper tapenade , o l ive oi l , 
ba lsamic , c iabatta rol l

BRASATO 
s low bra ised shredded angus beef ,
caramel ized onion, sweet ch i l i  a io l i , 
font ina cheese , c iabatta rol l

SOUSED PORK 
house br ined pork, v inegar cabbage 
s law, c iabatta rol l

SKUNA BAY SALMON 
seared skuna bay sa lmon, lemon a io l i , 
p ick led onion, arugula , br ioche bun
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BRUSSELS SPROUTS
pt . reyes b lue cheese , pancetta ,
red onion

BRUSCHETTA 
asparagus pesto, burrata cheese , 
ba lsamico, toasted baguette

DRUNKEN CLAMS
ipa steamed mani la  c lams, house made 
merguez sausage , ca labr ian chi l i ,
green gar l ic , sa f fron a io l i , bruschetta

LOCAL CHEESES 
pt . reyes b lue cheese , scamorza , 
pecor ino romano, loca l  honey,
seasonal  fru i t , baguette

BEEF CARPACCIO
raw angus eye of  round, capers ,
red onion, d i jon, arugula , parmesan, 
focacc ia  breadst ick

CRISPY POLENTA & MEATBALL
font ina , panko bread crumbs, mar inara , 
parmesan
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