
—LUNCH—

SHRIMP BISQUE 9
spiced fromage blanc

KABACHA SOUP 8
mascarpone / candied hazelnut

SPINACH SALAD 9
pomegranate / gorgonzola / pine nuts

HOUSE SALAD 6
mesclun greens / cabernet vinaigrette

sliced radish / mini bread crouton

—PERSONAL PIZZAS—

FOUR SEASON 14
baby artichoke / wild mushroom

pepperonata / sliced olives

FOUR CHEESE 16
fontina / grana padano
taleggio / mozzarella

T.O.S. 13
baby arugula / prosciutto di parma

extra virgin olive oil

MARGHERITA 11
caramelized plum tomato / basil

bufala mozzarella

ROBIOLA 14
extra virgin olive oil / roasted garlic

robiola cheese

VEGETARIAN PIE 10
whole wheat crust

cracked black pepper / seasonal vegetables
pincé vegetable spread

•••••••••••••

RIGATONI 11
sausage ragu / peas / tomato cream

CHITARRA 8/11
marinara / with meatballs

FRITTATA 9
yukon gold potatoes / farm eggs

mascarpone / scallion

MUSSELS 12
tomato confit / basil butter / poached garlic

HAMBURGER 11/13
ny deli pickel / cole slaw

house potato chips

HOT DOGS 9
chili / cheese / onion marmalade




