
SALADS
Add Steak* (8), Chicken* (5), Salmon* (5), Shrimp* (5) or Tuna* 
(5) to any salad

GRILLED LEMON SHRIMP SALAD 17
grilled shrimp, quinoa, chickpeas, feta, tomato, 
cucumber, artichokes, light greek vinaigrette 

SOUTHWEST COBB SALAD  15
chipotle marinated chicken, egg, heirloom tomatoes, 
mixed greens, black beans, roasted corn, avocado, 
mozzerella, bacon, tortilla strips, radish, 
cilantro lime vinaigrette

DUÉ WEDGE  10
iceberg lettuce, house-cured bacon, heirloom 
tomatoes, gorgonzola bleu cheese dressing

SEARED SALMON SALAD  16
arugula & mixed greens, crispy beets, carrots, 
almonds, radish, goat cheese, light white 
balsamic vinaigrette

BABY SPINACH  10
spinach, bacon lardons, roasted tomatoes, 
goat cheese, dijon vinaigrette

CAPRESE SALAD  10
tomatoes, mozzarella, arugula, olive oil, balsamic glaze

KALE SALAD 13
kale, seasonal berries, red quinoa, goat cheese, 
toasted almonds, balsamic dressing

THAI CHICKEN SALAD  14
romaine, thai chicken, edamame, red peppers, 
carrots, wontons, thai garlic chili, peanut dressing

ENTRÉES
SUMMER SALMON* 18

cooked to your liking served with pommes puree, 
roasted summer vegetable, avocado puree, caper 
raisin vingerette, finished with broken chive oil

STEAK AND FRITES* 24
kobe hanger steak, cabernet demi, parmesan 
truffle fries

SCALLOPS 23
seared with parmesan risotto cake, caper brown butter

VEAL MILANESE 18
breaded with german potato salad, fresh arugula, lemon

SICILIAN TUNA 17
marinated and grilled ahi tuna served on a bed of 
tomatoes, capers, basil, kalamatta olives, dijon 
vingerette

CHICKEN PILLARD 16
parmesan crusted chicken, tomato, arugula, 
summer vegetables

MUSHROOM RISOTTO  16
wild mushroom, arborio rice, parmesan, white truffle oil

APPETIZERS
ARANCINI  12

fried risotto balls, basil pesto, panko, 
crispy prosciutto, sugo

TUNA TARTARE*  15
sushi grade tuna, avocados, crispy radish, 
soy ginger sauce

TRUFFLE FRIES 9
truffle oil, parmesan, sea salt

ITALIAN NACHOS  14
house-made fennel sausage, pepperoni, pepperoncini, 
green onions, crispy corn tortillas, sour cream, 
roasted red pepper coulis

SATAY  10
chicken, indonesian spices, coconut milk, served 
with thai peanut, garlic chili & soy ginger sauces

THAI CHICKEN LETTUCE WRAPS  10
iceberg lettuce, cucumber & carrot salad, served 
with thai peanut, garlic chili & soy ginger sauces

COCONUT SHRIMP  12
thai peanut sauce, garlic chili sauce

MEATBALLS 11
sugo, basil, fresh parmesan

KOBE BEEF SLIDERS* 12
three sliders with lettuce, tomato, caramelized onions, 
pickle, challah

MUSSELS MEUNIÈRE  12
white wine garlic butter sauce, baguette

SALT & PEPPER CALAMARI 10
tender calamari fried crispy tossed with pepadew 
peppers and sweet garlic chili dipping sauce

BEEF CARPACCIO*  12
shaved prime tenderloin, dijon, micro arugula, 
shaved parmesan

FRENCH BAGUETTE (1/3) 2

 

SOUPS
We have a rotating selection of homemade soups. 
Please ask your server for today’s selections.

Zuppa Del Giorno  4

*GLUTEN FREE OPTION AVAILABLE



SANDWICHES
KOBE BURGER*  14 

8 oz. kobe beef, lettuce, tomato, pickle, with your 
choice of cheddar, swiss, provolone, mozzarella, 
grand cru (.50), gorgonzola bleu cheese (.50) on 
brioche, ciabatta, whole grain ciabatta or pretzel 
bun

CHICKEN PESTO SANDWICH 14 
pesto mayo, grand cru, arugula, pepperoni, whole 
grain ciabatta or ciabatta

SALMON BLT*   15 
bacon, heirloom tomatoes, boston lettuce, garlic 
aioli, toasted ciabatta or whole grain ciabatta

STEAK SANDWICH*   17 
kobe hanger steak, caramelized onions, 
gorgonzola bleu cheese, arugula, whole grain 
ciabatta or ciabatta

CAPRESE   10 
fresh mozzarella and pesto, ciabatta 

 or whole grain ciabatta 
 add prosciutto (1)

PIZZA ROMANA
ultra thin crust

GORGONZOLA STEAK 11 
steak, caramelized onions, gorgonzola bleu 
cheese, alfredo sauce, fresh mozzarella and 
parmesan, white truffle oil

PEPPERONI  9
 fresh mozzarella, arugula

VEGGIE   10 
asparagus, roasted fennel, zucchini, yellow 
squash, mushrooms, fresh mozzarella, 

 balsamic glaze

FUNGI   10 
alfredo sauce, roasted mushrooms, rosemary, 
fresh garlic, white truffle oil

PROSCIUTTO   12 
arugula, shaved parmesan, white truffle oil

PIZZA CAPRESE 8 
fresh mozzarella, basil

ARRABBIATA   12 
fennel sausage, pepperoni, capicola, fresh 
mozzarella, olive oil

DELI SANDWICHES
All sandwiches come with a either house salad
topped with creamy balsamic dressing 
or fries with balsamic ketchup

MEATBALL  11 
house-made veal, pork and beef meatballs, 
marinara, mozzarella, basil

REUBEN  11 
house-made corned beef, 1000 island, sauerkraut, 
swiss, 8 grain or toasted rye

TURKEY REUBEN  11 
rotisserie turkey breast, slaw, 1000 island, swiss, 
8 grain or toasted rye

HOT PASTRAMI  11 
house-made smoked pastrami, napa cabbage 
slaw, 1000 island, 8 grain or toasted rye

CUBAN  11 
house-made mojo pork, ham, swiss, dijon 
mustard,  pickle,  whole grain ciabatta or ciabatta

VEGGIE POWERHOUSE  9 
roasted, warm seasonal veggies with melted goat 
cheese and spinach

ITALIAN SUB  11 
pepperoni, prosciutto ham, genoa salami, 
provolone, lettuce, tomato, red onion, olive oil, 
vinegar, herbs, french baguette

SPICY ITALIAN  11 
sopressota, capicola, pepperoni, genoa salami, 
mozzarella, spicy peppers, lettuce, mayo, olive oil, 
vinegar, herbs, toasted french baguette

ROTISSERIE TURKEY BLT  11 
heirloom tomatoes, smoked bacon, boston 
lettuce, avocado, 8 grain or toasted rye

FRENCH DIP  12 
ribeye, swiss, au jus, french baguette

PASTA
Organic pasta with seasonal ingredients 
Add Steak* (8), Chicken* (5), Salmon* (5), Shrimp* (5) 
or Tuna* (5) to any Pasta

PASTA BOLOGNESE 13 
 pasta, traditional bolognese

CARBONARA*  14 
spaghetti, smoked bacon, asparagus, parmesan, 
soft fried egg

TORTELLINI 15 
house-made cheese tortellini, crispy pancetta, 
spring peas, parmesan cream sauce

SPAGHETTI & MEATBALLS  16 
tomato sauce, veal meatballs

ALFREDO 14/18 
house-made pappardelle, add chicken, shrimp, 
salmon or steak

CREAMY PESTO ALFREDO  14/18 
house-made pappardelle, alfredo, basil pesto 

 add chicken, shrimp, salmon, or steak

*CONSUMER ADVISORY:
“Thoroughly cooking foods with animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food borne 

illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or under cooked. Consult your 
physician or public health official for further information.” Iowa Department of Inspections & Appeals. 3-603.11
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