
APPETIZERS

Daily Soup - $7.00

Marinated olives, spiced nuts, dried figs - $6.00

Beef tar tare, caper berry, grape mustard, chive aioli, and Maldon salt - $13.00

Pan seared shrimp, sweet yam puree, and chorizo sauce - $12.00 (4 pieces - $15.00)

Grilled calamari, toasted garlic, cured tomatoes, capers and olives - $12.00

Chef’s Poutine – $12.00
(Braised beef & cheddar curd sauce on seasoned fries)

MENU - 5:00 PM

SALADS

Golden, striped and red beet salad, crème fraiche, water cress and dill dressing - $9.00

Feta, artichoke, herb toast, peppers, greens, herb dressing - $8.00

Red romaine salad, carrots, pecorino, pumpkins seeds and truffle vinaigrette - $9.00

Baked Mushrooms, arugula, goat cheese - $12.00

Arugula, sweet onions, toasted almonds, pecorino, balsamic vinaigrette - $9.00

Baby greens, pumpkin seeds, radish, mustard seed vinaigrette - $7.00

Caprese salad, vine ripened tomato, buffalo mozzarella, basil, arugula - $13.00

(Add chicken or shrimp to your salad - $10.00)



PIZZA

1. Margherita – Tomato sauce, mozzarella, basil, extra virgin olive oil - $12.00

2. Mozzarella, soppressata, roasted pepper, mushrooms - $14.00

3. Woodland mushrooms, brie, caramelized onions - $13.00

4. Fennel sausage, red onions, chili, mozzarella - $14.00

5. White - Potatoes, stracchino, gorgonzola, rosemary - $13.00

6. Prosciutto, basil, sun dried tomato, brie - $14.00

7. Bacon, chicken, mushrooms, dandelion, mozzarella - $15.00

8. Tomato, artichokes, mozzarella, goat cheese, arugula – $13.00

9. Chorizo salami, olives, peppers, mozzarella - $14.00

10. Speck, caramelized onions, mozzarella, goat cheese, oregano - $14.00

PASTA

Spaghetti, tomato sauce, basil, Reggiano - $12.00

Penne, spicy meat sauce, basil - $14.00

Casarecce, shrimp, Orwell Cove mussels, chunky pesto - $16.00

Calabresi, chicken, dandelion, tomato, olives - $15.00

Cappelletti, fennel sausage, roasted pepper puree, eggplant - $14.00

Chef’s Rigatoni - Braised chuck, light cream, tomato, pine nuts and grapes - $16.00

Roasted garlic & scallion gnocchi, red lentil puree, double smoked bacon - $14.00   

(Substitute for gluten free pasta - $3.00)



PLATTERS

Cured meats, grape must mustard, caper berries, and crostini - $16.00
(Prosciutto, Coppa, Bresaola, Spanish Chorizo)

Artisan cheeses, cured figs, almonds and crostini - $18.00
(Le Chevrot, Testun de Barolo, Aged Beemster, Benedictine Blue)

Together - $32.00

MAINS

Pan seared sea bream, smoked eggplant, poached lemon, beans - $21.00

Seared 10oz strip loin, seasoned fries, anise sauce - $23.00

Shrimp, clams, mussels and fresh herbs in stewed tomatoes - $21.00

Braised lamb shoulder, cracked wheat & green apple, herbs - $23.00

Roasted chicken breast, farro risotto, asparagus, porcini mushroom sauce - $21.00

KiWe burger, aged cheddar, BBQ onions - $13.00

SIDES

Sautéed dandelion, toasted garlic, chili - $7.00

Steamed cracked wheat, herbs & green apple - $7.00

Fries, sea salt, herbs - $7.00

Steamed vegetables - $7.00


