
Meatloaf Sandwich
Grandma’s meatloaf topped with grilled onions, 
Provolone cheese, local Bibb lettuce, and spicy 
fermented pepper aioli served on a house-made 
bun with crispy potatoes.  

Duck Flatbread
Flatbread topped with bechamel, duck confit, 
arugula, fresh Ricotta cheese, and figs.  
(     Vegetarian option available) 

Spicy Shrimp
Shrimp and Farro served in a spicy tomato broth 
made with house-fermented chilis.  

Farro 
Farro, rainbow carrots, parsnips, candy striped 
beets, and radish dressed with The Virgin Olive 
Oiler’s blood orange olive oil and fresh Ricotta 
cheese.  

Cannelloni
Hand-made spinach pasta stuffed with chicken, 
spinach, mushroom, and fresh Ricotta cheese 
topped with a cream sauce.   

Salisbury Steak
Ground beef steak topped with a mushroom and 
onion gravy and served with roasted brussel 
sprouts and carrots.  

LUNCH

Kids Pizza
Flatbread topped with a simple 
tomato sauce, cheese, and 
house made meatballs.

Farro
Half order of farro, rainbow 
carrots, parsnips, candy striped 
beets, and radish dressed with 
blood orange olive oil and fresh 
Ricotta cheese.  
 
Salisbury Steak
Half order of our salisbury 
steak served with crispy pota-
toes.  

KIDS

Zeppole 
Italian donut drizzled with 
chocolate and topped with 
candied orange peel and pista-
chios.  

Buttermilk Pie
Custard-like pie made from 
buttermilk with a oatmeal 
cookie crust and topped with 
fig.  

DESSERT
Coke | Diet Coke | Sprite 
Dr Pepper | Apple Juice 
Vandervoort’s Milk 
Homemade Lemonade  
Cold Brewed Black Iced Tea

COLD DRINKS

Pour Over Hot Coffee
Black Tea | Green Tea 

HOT DRINKS

Sorry, no to-go orders and no to-go boxes.  Please no outside containers.    

SOUPS, SALADS, & MORE 
Avgolemono Soup
Lemon and dill soup with orzo pasta.  

Wedding Soup
House-made meatballs served in chicken broth 
with beet greens.  

Blood Orange & Pistachio Salad
Local Bibb lettuce, blood oranges, roasted candy 
stripe beets with a blood orange dressing and 
topped with pistachios.  

Duck and Arugula Salad 
Arugula topped with duck confit, watermelon 
radish, and figs tossed in a citrus vinaigrette.  
(     Vegetarian option available)    

Fig and Ricotta Crostini
Toasted French bread, fresh Ricotta cheese, house 
made fig and orange jam, and pistachios.  

Side Salad  |  Cup of Soup  |  
Seasonal Vegetables | Crispy Potatoes  

SIDES

CHEF’S SPECIAL
We are always cooking up something creative.  
Ask your server about today’s special!  

Vegetarian        Gluten-Free        Dairy-Free 

Please inform your server 
if a person in your party 
has a food allergy.




