
GNOCCHI 29
Corn Crema, Corn Salad, Ricotta Salata

DUNGENESS CRAB RAVIOLI 52
Seafood Veloute, Tomato Chutney

10oz NIEMAN RANCH RIBEYE SURF AND TURF
Roasted Potato , Creamed Spinach, Yorkshire Pudding,
Head on Prawn (2) , Red Wine Jus

95

SECONDI 
>>Add Salmon 6oz $28 or 3oz$15|ChickenBreast$16|Wagyu Flat Iron 8oz $36 << 

55 AUSTRALIAN WAGYU FLAT IRON 8oz 
Hand Cut Fries, Sauce Au Poivre, Parmesan Fonduta 

GF NEIMAN RANCH FILET 8oz 72 
Salsa Verde and Zucchini Boat with Olive and Gorgonzola, Fondant Potato 

POMODORO PASTA 20 
House Made Pasta, San Marzano Tomato, Calabrian Chili

GF  ORA KING SALMON 6oz 47 
White Bean Puree, Chimichurri, Preserved Lemon, Celeriac, Dill Yogurt Sauce 

ALFREDO PASTA 28 
House Made Pasta, Creamy Alfredo Sauce, Parmesan

36 
Ballotine Style Chicken, Prosciutto, Potato Puree, Asparagus, Maitake Mushroom, Marsala Sauce 
BALLOTINE CHICKEN MARSALA 

House Made Pasta, Wild Boar, San Marzano Tomato, Fennel, Ricotta 
35  BOLOGNESE 

New School Cheese, Lettuce, Tomato, Onion, Smash Sauce, Fries 
 SMASH BURGER 21

 
Ask your server about menu items that may be served raw or undercooked - consuming raw or undercooked 

meats, poultry, seafood, or shellfish may increase your risk of a foodborne illness 

ANTIPASTI 

BRUSSEL SPROUTS VEG 14 / PORK BELLY 20 
Vin Santo Glaze, Fennel Pollen

CAESAR 8/16 
Breadcrumb, Parmesan 

28 DUNGENESS CRAB CAKE 
Sofrito, Ritz Crackers, Tartar Sauce 

9/18 CHOPPED SALAD 
Romaine, Radicchio, Arugula, Chickpea, Olive,
Pepperoncini, Fennel Salami, Red Wine Vinaigrette

Calamari, Shrimp, Peppers, Zucchini, Onions, Fennel,
Calabrian Chili Aioli  

FRITO MISTO 22 

House Made Bread, Basil Oil, Sundried Tomato Butter,
Calabrian Chili Butter 

BREAD BOARD 12 

*Gluten free pasta is available upon request 
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DOLCE
TIRAMISU 15 
Espresso, Sweet Ricotta, Lady Fingers, Cocoa Powder 

Brown Butter, Raisin Gel, Carrot Puree 
HAZELNUT CAKE 15 

Raspberry Coulis 
15 CHOCOLATE MOUSSE

SPECIAL COCKTAILS

BOCCA SANGRIA 16
Absolut Citron, Lemon Juice, Muddle Strawberry, Peach
Puree, Topped With Bocca Moscato

SPARTAN SPRITZ
Cucumber Kettle One Vodka, Lime Juice, Muddled
Cucumbers, Topped With Prosecco

16

SPARTINI
Rum Haven, Bacardi, Midori, Blue Curacao, Lime 

18

THE FINAL DEGREE
Maker’s Mark, Lemon Juice, Honey Syrup, Bitters

16

MITTEN MULE
Bulleit Bourbon, Lemon Juice, Simple Syrup, Ginger
Beer

16ESPRESSO MARTINI 16
Espresso, Vanilla Stoli Vodka, Kahlua, Demerara Syrup

SAZERAC 18
Absinthe Rinse, Sazerac Rye, Peychaud’s Bitters, Lemon Twist

SIDE CAR 18
Remy Martin VSOP, Cointreau, Lemon Juice, Orange Twist

OLD FASHIONED
Maker’s Mark, Angostura Bitters, Soda Water, Orange
Peel, Cherry

LEMONCELLO MARTINI
Kettle One Vodka, Fabrizia Limoncello, Simple Syrup,
Lemon Juice, Lemon Twist

MILANO - TORINO
Campari, Carpano Antica Sweet Vermouth, Orange Slice

16 

16

16

SIGNATURE COCKTAILS

Congrats, Grad! Let’s Celebrate
All Your Hard Work and

Success!
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WHITE WINE BY THE GLASS

MER SOLEIL CHARDONNAY, CALIFORNIA 
LOUIS JADOT CHARDONAY, FRANCE 
TERLATO PINOT GRIGIO, ITALY 
AMEZTOI WHITE TXAKOLI, SPAIN
DASHWOOD SAUV BLANC, NEW ZEALAND 
SILVERADO SAUV BLANC, CALIFORNIA 
LA CREMA PINOT GRIS, CALIFORNIA 
KUNG FU GIRL RIESLING, WASHINGTON 

13

16

15

16

ROSE WINE & BUBBLES

RED WINE BY THE GLASS

AIX ROSÉ, FRANCE 
BOCCA MOSCATO D’ASTI, ITALY 
SEVEN DAUGHTERS MOSCATO, ITALY 
LA MARCA PROSECCO, ITALY
LA MARCA PROSECCO ROSÉ, ITALY 
CHANDON BRUT CHAMPANGE, FRANCE 

14

12
10

14

14

BONANZA CAB SAUV, CALIFORNIA  
DAOU CAB SAUV, CALIFORNIA  
MARKHAM SIX STACK MERLOT, CALIFORNIA 
BANSHEE PINOT NOIR, CALIFORNIA 
LOUIS JADOT PINOT NOIR, CALIFORNIA 
CONUMDRUM RED BLEND, CALIFORNIA 
DUCKHORN DECOY RED BLEND, CALIFORNIA 
LANGHE NEBBIOLO, ITALY  

15

14

16


