GLUTEN FREL LUNCH MENU
ANTIPASTI

Fattorta Piato

Sliced prosciutto, (lucl( pale, pecorino graml cru, Hagsfael{ Nloun{ain goalt Cl'leese, ricotta cl'leese, marsala poacl'le(l {igs, maple cranljerrg compole,

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

Bear Moun{ain Rancll PolpeHe

Grilled ljee{ polpeHe over agro (lolce {opped wﬂl'l pancetta 10

Burrata e Salumi

Bu"alo burrata, [l Mondo Vecchio salumi, Mediterranean pesto 10
Pancetta con Gambert

Grilled sl'lrimp s’tu”ed wﬂl'l Nle(l]'ool da’tes wrappe(l wﬂl'l Louse—cured pancetta {inislled WHZL pinenuts an(l rosemary l’loneg 12

INSALATL

Caesar Griglia Caesar
Grilled hearts 0{ romaine, anchovies, garlic, Hearts 0[ romaine, anchovies, garlic, parmesan,

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

Nlixe(l llaml picl(e(l organic greens, sl'lerrg vinaigre“e ()50

SECONDI
Scallopine di Vitello

GI‘(’:lSS {ed Veﬂl scaloppini saujtéell Wil‘l’l lemon, capers ﬂnll sun—(lriell *Omajtoes, over Yul(on GOLJ masllell po*ajtoes (’:lllll {Tesl’l spinacl'l 23

Bear Mounl:ain Rancll Sl:ea.l(

Grilled cut 0{ the (lag served over parmesan risotto and a bed 0{ basil pesto AQ

Pesce ]:I‘esco
Pan seared seasonal [isll with parmesan risotto, over roasted red pepper nage J[opped with spring herbs 25

Capesan{e

Pan seared sea scallops Wil‘l’l polen*a (’:lllll a 1\1e(lﬁerranean salumi salsa 24

(Gamberi Griglia

Grilled ]'umlso erimp sl‘uHe(l with I\le(ljool dates wrappe(l with house-cured pancetta and served over polen{a 25

Agnello con RiSOHIO

Triple 1\1 Rancl’t lamlj polpeHe over parmesan risotto, drie(l Cllerries, Hags’tack Nloun{ain goal clleese, spice(l pine nutls, mint pesto 24

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

@ We are prou(l that the majorily o{ our ingre(lien{s are local, orga.m'ca]lg grown and nal:ura]lg raised &



