GLUTEN EREE DINNER MENU
ANTIPASTI

Fattorta Piato

Sliced prosciutto, (lucl( pale, pecorino graml cru, goal Clleese, ljurra{a, maple Cranljerrg compote,

[resll sliced pear, marinated [talian olives, roasted garlic, glu{en [ree croshini 18

Panceﬂa con Gaml)eri
Grilled sl'lrimp s’tu”ed with Nle(l]'ool dates wrappe(l with house-cured pancetta {inislled with pinenuts and rosemary l’loneg 14

Burrata e Salumi
Bu"alo burrata, [l Mondo Vecchio salumi, Mediterranean pesto

Ana{ra Mousse con Zeppole

I)ucl( lIVeI‘ mousse serve(l Wllfl’l glufen ree CI‘OS{IIII and a CI‘ﬂIlLeI‘I‘lJ maple Compojte 10

Caesar Griglia Caesar

Grilled hearts 0[ romaine, anchovies, garlic, parmesan 7.50 Hearts 0{ romaine, anchovies, garlic,

ALW.E Avard Winner parmesan, crispy capers 7.50 ALW.E Avard Winner
Insalata Mista

Mixed hand piclce(l organic greens, sLerrg vinaigrette 6.50

SECONDI

Pesce ]:I‘GSCO

P an seared seasonal wﬂl'l {isll parmesan risotto, over roasfed re(l pepper nage Jtoppe(l WHZL spring l’leI‘LS 28

Scallopine di Vitello

(irass {e«l veal scaloppini sautéed with lemon, capers and sun-dried tomaloes, over Yukon Gold mashed potlatoes and {resll spinacll 245

Bear Mountain Ranch Sl:ealc

Grilled cut 0[ the (lag served over parmesan risotto served over basil pesto AQ

(Gamberi Griglia

Gri“ed jumljo sl'lrimp sl:u”e(l wﬂl'l 1\1e(lj001 da’tes wrapped wﬂl'l l’louse—cured pancetta and serve(l over polenfa 28
Capesan{e

Pan seared sea scallops with polen{a and a Mediterranean salumi salsa 27

Agnello con RiSOHIO

Triple Nl Rancll lamlj polpeﬂe over parmesan risotto, Jried cl'lerries, Hagsfacl( 1\10un{ain goal Cl'leese, spiced pinenuts, mint pesto 24,

CONIORNI

Spinaci Spinacll sautéed with gouen raisins and garlic 6 R{SOHZi
Pure (li Pala{e 7ul(0n GOM maslled pofajtoes, olive oil, pine nuts 6 VV il‘l’l Hazel Dell musllrooms 6
Polenla \Vﬂ'l’l {Lgme an(l mascarpone 6 \V“ll parmesan

*We a]so 0][][er g]u{enfi;ree ])eer an(l g]u]tenf][ree Lreafl, asl< your server ][or more (le]tails



