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ADD TRUFFLE + PARMIGIANO TO FRIES +3

CLASSIC BURGER (GF) 18                        
lettuce, tomato, pickles, house fries                                  
add cheddar +2 add bacon +3         
add smashed avocado +3

LAMB BURGER (GF) 25                        
8oz seared lamb, feta, lettuce, 
tzatziki sauce, pickled red onion, 
house fries   

CRISPY CHICKEN SANDWICH  19         
chicken breast, house coleslaw, 
pickles,hot honey, house fries         

FRESH PITA + DIP 10           
housemade pita bread, assorted dips

MANN’S PIG IN A BLANKET 12        
all beef, puff pastry, everything 
spice, jalapeno sauerkraut, honey 
mustard 
 
ZUCCHINI + EGGPLANT FRITES 15              
tempura battered, avocado-hummus 
 
THAI MUSSELS (GF) 19               
dashi ginger broth, mint, thai basil, 
fresno pepper 

SMAC-N-CHEESE 15                    
skillet roasted, house-made pasta 
shells, four cheese, breadcrumb  
TRUFFLE IT +6                    

NONNA PIE 23                    
tomato, mozzarella, roasted garlic, 
parmigiano  
pepperoni|onions|hot honey 3 ea

      

GREEN GARLIC FUSILLI  26           
braised lamb, green garlic, feta, 
carrot, lemon

RIGATONI ALLA VODKA (GF) 25          
nonna G’s vodka sauce, parmigiano

MUSHROOM + TRUFFLE RISOTTO (GF) 28        
hen of the woods, cremini, black 
truffle, parmigiano, chive

BRICK CHICKEN (GF) 30              
crispy half chicken, garlic whipped 
potatoes, sherry roasted onion, 
chimichurri                            
 
BERKSHIRE PORK CHOP (GF) 29         , 
sauteed rainbow chard, rhubarb mostarda 
crispy onions 
 
CHICKEN PARM (GF) 29              
breaded chicken breast, tomato, 
fresh mozzarella, basil, parmigiano,    
house-made rigatoni 
 
CHICKEN MILANESE (GF) 28            
pounded + breaded chicken breast, 
arugula, tomato, red onion, creamy 
lemon vinaigrette, shaved parmigiano

ROASTED SHRIMP (GF) 26                
saffron white bean ragu, fresh herbs, 
fresno chili          

ORGANIC PAN SEARED SALMON (GF) 31            
smoked beet puree, parmesan farro 
risotto

GRILLED BRANZINO 34              
israeli couscous salad, carrot, mint, 
charred lemon

NY STRIP STEAK (GF) 39                
red wine truffle jus, choice of side

M A I N S

BRUSSELS SPROUTS 11              
crispy fried sprouts, spicy housemade 
honey 

PEAS + CARROTS (GF) 11             
carrot puree, sugar snap peas, pea 
greens, mint vianaigrette

GARLIC WHIPPED POTATOES (GF) 9                                
yukon gold mashed, 
sweet garlic, cream                                 
ADD TRUFFLE + PARMIGIANO +6

HOUSE FRIES 11                   
crispy hand cut idaho potatoes     
ADD TRUFFLE + PARMIGIANO +6
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(GF) - can be modified to be gluten free 

All our food is prepared and cooked to order

For parties of 7 or more please be patient and allow us additional time to cook for you

We reserve the right to add on 18% gratuity to parties of 7 or greater

CAESAR SALAD (GF) 15               
heart of romaine, brown butter 
everything crouton, pecorino di parco

BLUEBIRD COBB SALAD (GF) 20                              
house roasted turkey breast, romaine, 
arugula, farm egg, applewood bacon, 
blue cheese crumble, tomato, red 
onion, buttermilk ranch

CUCUMBER SALAD (GF) 16          
cucumber, feta, castelvetrano olives, 
tomato, red onion, pickle vinaigrette

GRILLED PINEAPPLE + 
STRACCIATELLA SALAD (GF) 18                  
watercress, charred pineapple, 
stracciatella, candied pistachio, 
chili pistachio lime vinaigrette 

add to any pasta or salad        
grilled or crispy chicken 8            
shrimp 10  salmon 12   
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