
 

JANUARY 12th  

Spaghetti w/ ‘Our Farm’ chillies & garlic, rapini, fried bread  

crumbs, burrata & organic olive oil $27 
Wine pairing : 2021 Bianco Porticello, Tenuta di Castellaro – Sicily, Italy 

JANUARY 15th  

Roasted ‘Simpkins’ baby beet salad w/ crumbled chèvre & fresh citrus 
--- 

Pan roasted ‘Cool Springs Ranch’ chicken breast w/ browned hazelnut, thyme & bacon butter,  
local squash purée & braised organic kale 

--- 
Burnt Basque cheesecake 

Margherita – heirloom tomato sauce, fior di latte, Parmigiano & basil $19 
Wild SK mushroom – roasted wild & cultivated mushrooms, house crème fraiche & arugula $23 

Prosciutto & arugula – heirloom tomato sauce, fior di latte, Parmigiano,  
Italian prosciutto & dressed arugula $22 

House made beef sausage, caramelized onion & burrata – bacon & balsamic onions, beef sausage, 
semi dried tomatoes, fior di latte & fresh burrata $26 

JANUARY 14th FEATURE PIZZA 

Prosciutto & Brussels sprout – house béchamel, sweet onions, roasted Brussels sprouts & crispy prosciutto, 
fior di latte & asiago $24 

 


