
starters soup and salads

caesar salad, focaccia croutons, parmesan   6.50
organic greens, baby tomato, balsamic vinaigrette   6.50
today’s soup, recites daily   6.50
pepper seared ahi tuna, cucumber, soy, ginger, wasabi   13.50
hong kong style crab griddle cake, smoked chili  aioli   13.50
vine ripe tomato, mozzarella, avocado, basil, red onion   9.50
hoisin chicken drummets, napa slaw   9.00
roasted red beets, goat cheese, toasted walnuts, mini arugula, balsamic glaze  10.00

large salads, pizza, burger

soba noodle salad, grilled beef, mango, tomato, avocado, soft herbs, peanuts, sticky soy    13.75
california riviera salad, pepper seared tuna, garden vegetables, dijon vinaigrette   14.50
bacon cheese burger, tomato, lettuce, avocado, aged cheddar, skinny fries   11.75
pizza margarita, tomato, basil, mozzarella   11.50
pizza pesto, goat cheese, tomato, roasted pepper   12.50
pizza chicken, asian bbq sauce, red onion, sweet peppers   12.50
pizza shrimp, corn, jalapeno, tomato, red onion, cilantro   12.50

large plates

penne pasta, italian sausage, peppers, tomato   13.50
fusilli  pasta, shrimp, sun-dry tomato, capers, basil   14.50
atlantic salmon, wasabi potatoes, baby bok choy, soy shiitake mushrooms   24.00
swordfish “puttanesca”, arborio risotto, tiny arugula  24.00
chicken breast, soft polenta, roasted red pepper   18.75
boneless pork rib rack chop, cremini mushrooms, soft polenta, white truffle essence  22.50
n.z. lamb chops , curry sauce, “tinkerbell” pepper risotto  26.75
london sirloin, gorgonzola potato fondue, asparagus, pesto   24.00
filet mignon, pepper sauce, yukon gold potato, asparagus   26.75

enjoy a house salad, caesar salad or soup of the day
for $3.00 with choice of any large plates

desserts

deep dish ginger blackberry peach pie with sour cream gelato
“birthday cake” a la mode, banana, strawberries
warm flourless chocolate torte, toasted almond gelato
seasonal sorbet selection
gelato ice cream with chambord macerated fresh berries
6.75 each

a gratuity of 15% will be added to parties of 10 and over
menu subject to change

signature cocktails

kimera martini

cappuccio

pomtini

razmojito

gingerpear

soho lychee

chai martini

chocolat

indo fusion

lover’s martini

blueberry martini

key lime

sour apple

9.75

champagne cocktails

kir pomegranate

kir royale

kir imperial

kir spéciale

kir framboise

pear royal

fraise royal

mango twist

bella-lini

tickled pink

french 77

poinsettia

champagne cobbler

10.75


