for Starters @ Pinngr :

Homgegmadg Soups cup 4 bowl 7 f 5
ergam of tomato basil, chickgn noodlg or soup of the day Or entrgg
Corn on the Cob 4 _ f p @rilled Salmon Nicoisg 22
mexican style with cotija cheese, cagenng mago and lime marblg potatogs, string beans, roasted tomatogs,
. e . . Trufflz Mac N Chzgzsz 14 caper berrigs, roasted peppers and olives
Thai Gmgm’ Chili Chl(‘ikm) ngs 10 three chegses, shiitakg mushrooms and fresh peas .
add proseiutto +2 Pan dauteed Branzino 23

Crispy Calamari 12

lgmon aioli and spicy marinara ‘Rigatoni Napolitano 16

i - ; : niman ranch spicy sausage, tomato, basil, Free Range Roasted Chicken Breast 19
Tahini Hummus & Citrus Marinated Olives 1 garlic parsley and haloami cheese roasted garlic mashed potato,

spring vegetables and aa jus
@noecchi with Beef Ragu 16 _
braised shredded begf, plum tomatogs and carrots ﬂpplz & Walnut étuffzd Pork loin 24
sweget potato suceotash and bourbon saucg

canngllini bean ragout with clam saucg

served with focaceia bread

Garlic dhrimp 12

served sizzling hot in a mini skillet with grilled bread

Gorgonzola Walnut Ravioli 15 ' _
moscato eream sauce and raisins with a touch of chili Pan S¢ared Filet Mignon 2§
potato gratin, braised apple swiss-chard
with brandy sauce

Salmon Tartarg 15
atlantic salmon, chipotleg, avocado, capers,
served with gueea chips

Steamed Mussgls 13 fOI‘ éldzs

garlic, parslegy, peas, tomatogs and white wing

Marray’s {rtisanal Cheegses & Meats 17 (enough for two) Mashed Potatoes ¢ _ _ fOI’ BUFgZT’S
with tomato jam and erusty bread choicg of gorgonzola, pesto, roasted garlic or plain
@rilled {Isparagus 6 @rilled Portobello Sandwich 12
forn éal ad Brussels éprouts 6 herb marinated mushroom on briochg bun
. . . shiitake mushrooms and bacon Yellowfin Tuna Burger with Wasabi (ioli 5

Spinach Salad with Orangge Vinaigrette 13 G 1 cilantro, peppers, sgsame oil

baby spinach, cdamamg, orange sggments, avocado and cherry tomatogs arden Salad 5 served with french frigs (spicy, provencal or plain)

organic figld greens, cherry tomatogs, ’

Roasted Root Veggie Salad with Balsamic Vinaigrette 13 carrots, olivegs, and cucumbers § oz. {1l Natural Grass Fed Beef Burger 5

with goat cheese, fennel sgeds and rustic garlic ecroutons Trufj‘]g Mac N Chegse 7 segrved with french frigs (spicy, provencal or plain)

: three cheeses, shiitake mushrooms and fresh peas swiss, cheddar, blug, provolong, +2

prOSCIUttO & de Pear Salad 15 o add proseiatto +2 niman ranch drg rubbed bacon or avocado +2

ping nats, drigd figs, arugula and lgmon vinaigrette mushrooms or sweet caramelized onions +1
Jicama Salad with lsgmon Vinaigrette 13 traffle oil to make & traffle barger +2

romaing, avocado, orangg sggments, cherry tomatogs,

sunflower sgeds and manchego cheese

add chicken, stgak or shrimp +5 pleasg no substitutions

gighteen pereent gratuity may be added to partigs
gating raw or uncooked food may Igad to illngss



