
           

 

 
 

 

 
 

 

Antipasti 
Salumi 

Prosciutto di Parma, pork, Italy 

Soppresseta, pork, S.F. 

Chorizo, pork, S.F. 

Head Cheese, pork, house made 

Black Truffle Chicken Liver Mouse,house made 

Large Plate 10 

 

Formaggio 

Savrano, buffalo, Italy 

Taleggio DOC cow, Italy 

Aged Provolone, cow, Italy 

Mozzarella, house made 

Large Plate 10 

 

 
 

Big Board sampling of meats, cheeses, and house pickled vegetables 18     

 

Mixed Olives white wine, thyme, garlic, lemon   4    

Mixed Pickled Vegetables house cured   4   

. 

Family Board sampling of all antipasti selections   24   
 

 

Insalate 
 

House Salad house vinegar, parmesan   5    

Arugula Caesar mixed greens, parmesan, croutons    9 

Mixed Green Salad blue cheese, candied walnuts, apples   10 

Beet “Tartare” citronette, frisee, ricotta salatta, fleur de sel   8 

 

February Special 
Keep the half liter Bavarian glass! 

Ayinger Märzen Bavarian Amber Lager   7 
 A Bavarian classic! Ayinger Märzen has a deep golden color tinted 

with amber. It is lightly sweet with a malty nose balanced with floral 

hops. Its medium to big body and alcohol is not overpowering. The soft 

dryness comes from long maturation. 
 

 “Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness” 
 -We fry in animal fat- 

 

House Pours 
Glass 5, Bottle 15  
R   Vecchia Cantina, Rosso 10, Italy 
W  Gaio, Bianco 10, Italy 
 
Riesling, Kung Fu Girl ‘10, Washington 8 

Pinot Grigio, Dipinti ‘10, Italy 9 

Chardonnay, Foxglove ’09, California 10 

Sauvingnon Blanc, Brocard  ‘09, France 9 

Moscato d’ Asti, La Spinetta ‘09, Italy 9 

Chenin Blanc & Viognier, Vinum ’09, Cali 8  
 

 

 

Pinot Noir, Talbott Kali Hart ‘08, California   10  

Chianti, Sonnino ’09, Italy 7 

Cabernet Sauvignon, Monkey Business ‘07, Cali 8 

Garnacha, Bielsa ’09, Spain 7 

Malbec, Ave  ‘09, Argentina 9 

Barbaresco, Boffa ’07, Italy 14 

Napa Cabernet Sauvignon, “Annabella” ‘09, Cali 11 

Pinot Noir & Dolcetto, Fratelli Ferrero ’10  Italy  8 

Syrah, Red Hawk ’08 Oregon 9 

Syrah, Taft Street ’05, California 11 

 

 

Traditional 
Bianco garlic, mozzarella, olive oil   7    

Margherita fresh tomato, mozzarella, basil   12    

Marinara tomato sauce, mozzarella, provolone   10    

 Add pepperoni or sausage   2 

Oliva olive tapenade, oven dried tomatoes, mozzarella  12    

Vegan marinara, onions, garlic, tomato    10 

 

Modern 
Arugula garlic, pine nuts, onion, mozzarella   12 

Sunnyside provolone, pancetta, eggs, black pepper   14    

Mushroom leeks, mahon cheese, coriander   12    

Potato pancetta, rosemary, provolone    12 

Pork Tea Hills Farms pork, broccoli rabe,  

chili, garlic crema  13 

 

 

Extras  2  
Prosciutto 

Olive 

Potato 

Pancetta 

Pepperoni 

Egg 

Sausage 

Arugula 

 

Belgian Fare 
Beet Ravioli potato, chevre, pickled beets, herbs   9 

Pommes Frites dipping sauces   7   for the table   11 
Ohio Beef Burger grilled onion, Port Salut cheese, 

lettuce, tomato, fries   12  

Steamed Mussels Belgian beer, butter   9    
Veggie Burger mozzarella, lettuce, tomato,  

onion, fries 10  

 

{Desserts} 
 

Chocolate Mousse 

 burnt orange, pistachio   5 

 

Thyme Panna Cotta 
orange curd   6 

 

Mitchell’s Ice Cream 
flavor of the day   6 

 

{ HOUSE FEATURES } 
 

 

 
Valentine’s Day Prix Fixe 
Choice of Salad, Entrée and Dessert   29 
     optional beer pairing   12 
 
Brick Oven Chicken 
white beans, escarole, bacon lardons   18 

 
Flat Iron Steak 
polenta, chard, french horn mushroom,  

pearl onion, beurre rouge        23 

 

Parsnip Gnocchi 
sage, hazelnut, golden raisins, 

sweet potato     17 

 

 
Seared Salmon 
lentils, crispy potato, mustard   18 

 

Braised Beef Brisket  
barley, horseradish, wild mushrooms 19 
 
Mac and Cheese 
penne, roasted chicken, broccoli rabe,  

white cheddar        15 

 

 

 

 

 

 

 

 
Potato Fries garlic, rosemary, ketchup 

Fingerling Potatoes black truffle, parmesan 

Fregola Sarda lardons, cabbage, mirepoix 

 

 Sides  5   
  

House Salad house vinegar, parmesan 

Brussels Sprouts mustard crema, horseradish 

 

 

 

Draft 
Bells Scotch Ale Scotch Ale   6 

Great Lakes Christmas Ale Christmas Ale   7.5 

Reissdorf Kölsch Kölsch    5.5 
Hop Chouffe Belgian IPA   7 

Dogfish Head Chicory Stout Stout   6 

Dark Horse Crooked Tree IPA India Pale Ale   6 

February Special 
Ayinger Märzen Bavarian Amber Lager   7 

Keep the half liter Bavarian glass! 

 
 


