
D i n n e r  M e n u
W o o d  F i r e d  S i n c e  2 0 0 8

BREAD & BUTTER  7

MARGHERITA  21
tomato, basil, mozzarella

MUSHROOM 23
roasted mushrooms, mozzarella, 

porcini vinaigrette

SAUSAGE 24
house finocchiona cotta, tomato, 

roasted onion, mozzarella

house foccacia, whipped herb butter

S M A L L  P L A T E S

L A R G E  P L A T E S

 BAKED PASTA POMODORE  22
casarecce, tomato, fontina, pecorino

add sausage + 5
FRIED CAULIFLOWER  10

lemon crema, crispy garlic

COAL ROASTED CARROTS  10
garlic, chili, honey, almonds, ricotta

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

F I R E H O U S E  R E S T A U R A N T

spicy marinara, spicy sausage, pepperoni,
olive, basil, mozzarella, hot honey

FOUR ALARM  27

P I Z Z A

fennel ,  pistachio,  citrus,  pea shoots
BEET SALAD  12

GREENS & GOAT CHEESE 13
kalamata olives, bell pepper, red onoin,

cucumber, champagne vinaigrette

NY STRIP STEAK*  42
spinach & button mushrooms, sherry butter,

crispy potatoes

LAMB RAGU  27
rigatoni, braised lamb, garlic, thyme, onion,

grana padano

green goddess dressing, crouton, lemon, 
grana padano

LITTLE GEMS 14

 baby bok choy, fumet, dill, fresno chili
ALASKAN HALIBUT  34

STUFFED PORK LOIN  30
guanciale & spinach, herb roasted potatoes,

grilled asparagus, lemon caper sauce
BURRATA  16

basil  pistou,  charred onion agro dolce,  
roasted broccolini ,  sherry vinegar 

WARM OLIVES  6 
marinated olives, fennel, piparra peppers

MUSSELS FRITES  30
oven roasted mussels, garlic, white wine,

herbs, french fries

CHICKEN CACCIATORE  28
braised chicken, onion, olives, mushrooms,

tomato, creamy polenta

CAULIFLOWER STEAK  20
roasted cauliflower, white bean puree, 

salsa verde, pickled onions, bread crumbs


