
APPETIZERS
HEIRLOOM TOMATO BURATTA
CRISPY CAPERS, LETTUCE BLEND, PORT BALSAMIC 
REDUCTION, GARLIC GRILLED FLATBREAD

SMOKED MOZZARELLA & RICOTTA 
FRITTER
FRIED ZUCCHINI, SPICY TOMATO SAUCE

TUNA CARPACCIO
LEEK VINAIGRETTE

FRIED CALAMARI
CRISPY LINGUICA, PEPPERONCINI & LEMON, 
BUTTER SAUCE

MEATBALLS
SLOW COOKED TOMATO SAUCE, PULLED BURRATA, 
GRILLED PESTO BREAD

SPRING GAZPACHO
LOCAL GOAT CHEESE, TOASTED MARCONA ALMOND 
& FRIED BASIL

SMOKED CORN BISQUE
BACON LARDONS, CALABRIAN CHILI OIL

MARGARITA
LOCAL MOZZARELLA, FRESH BASIL & TOMATO

PEPPERONI FLATBREAD
CALABRIAN PEPPER OIL & HONEY 

GRILLED PEACH & GUANCIALE 
FLATBREAD
FRESH TORN MOZZARELLA, BASIL & PICKLED RED 
ONION, PORT-BALSAMIC REDUCTION

SALADS
SIMPLE GREENS
HOUSE LETTUCE BLEND, SPRING VEGETABLES, 
RED WINE VINAIGRETTE

CAESAR
GARLIC BUTTERED CROUTONS, PARMESAN 
CHEESE, HOUSE CAESAR

GRILLED ROMAINE
HEIRLOOM CHERUB TOMATO, BACON LARDONS, 
SPRING ONION, CRUMBLED BLUE CHEESE, BLUE 
CHEESE DRESSING, PORT BALSAMIC

HEIRLOOM TOMATO & 
MARINATED CUCUMBER
ENGLISH CUCUMBER, SHAVED RADISH, RED 
ONION, YOGURT & HERB DRESSING

CHARRED CORN
LOCAL GOAT CHEESE, SPRING LETTUCE BLEND, 
SHAVED RADISH, TOASTED PINE NUTS, LEMON 
BASIL VINAIGRETTE 

WARM SHRIMP SALAD
BEURRE BLANC, AVOCADO

CHILLED TUNA 
HARICOT VERT, CONFIT POTATO, OLIVE BLEND, 
DEVILLED EGG, PICKLED PINK PEPPERCORN, 
CRISPY CAPERS, LEEK VINAIGRETTE

ENTREES
MUSSELS
SERVED W. HOUSE FRIES 
SHALLOT, PARSLEY & WHITE WINE 
LINGUICA & PEPPERONCINI

STEAKS
FILET 
RIBEYE 
STRIP

POMME FRITES & SIMPLE SALAD, CHOICE SAUCE 
CHIMICHURRI – MAÎTRE D’HÔTEL BUTTER 
BEARNAISE, GREEN PEPPERCORN, BORDELAISE

SMOKED-GRILLED 
CAULIFLOWER STEAK
CONFIT MARBLE POTATOES, HARICOT VERT, CHIMICHURRI

SPRING PEA & 
MUSHROOM RISOTTO
HERBED PESTO, TOASTED PINE NUTS, PARMESAN CHEESE, 
FRESH PEA TENDRILS

RIGATONI BOLOGNESE
PARMESAN, GRILLED PESTO BAGUETTE

SEARED ARCTIC CHAR 
CITRUS-HONEY SMOKED HEIRLOOM CARROT, FARRO PILAF

FISH & CHIPS
TARTAR SAUCE, MALT VINEGAR

SEARED BRANZINO
CAULIFLOWER PUREE, LEMON CAPER & OLIVES

SMOKE-ROASTED 1/2 CHICKEN
LEMON & HERB, SWEET CORN-BASIL RISOTTO, CHARRED 
BROCCOLINI

GRILLED BONE IN PORK CHOP
CARAMELIZED APPLES & ONION, SAUTEED SPINACH

CHICKEN PARMESAN
SPAGHETTI, POMODORO SAUCE, MELTED FRESH 
MOZZARELLA

BURGERS
SERVED WITH HOUSE FRENCH FRIES & PICKLE

ACADEMY HAMBURGER 
OR CHICKEN-BURGER
L/T/O/P GRIDDLED BRIOCHE BUN 
ADD ONS / CHEESE / BACON / CARAMELIZED 
ONION / ROASTED MUSHROOM

FALAFEL BURGER
CUCUMBER SALAD, TOMATO, ROASTED GARLIC 
AIOLI, LOCAL GOAT CHEESE, GRIDDLED 
BRIOCHE BUN

SIDES
CONFIT MARBLE POTATOES
CAULIFLOWER PUREE
CHARRED BROCCOLINI
FARRO PILAF
FRENCH FRY, SEASONAL AIOLIS
CITRUS-HONEY SMOKED HEIRLOOM 
CARROTS, FENNEL-LEMON YOGURT
GARLIC ROSEMARY ROASTED 
MUSHROOM BLEND

DESSERT
FIG & HONEY
ARANCINI DOLCE, HONEY FRIED FIG 
& DARK CHOCOLATE
SEASONAL ICE CREAMS & SUNDAES
LOCAL BAKERY FEATURE


