DAILY 11am - 11pm

TRE STELLE 15
pomegranate, valencia & blood orange

GREENS #1 15
kale, spinach, cucumber, celery, lemon

ROOTS #3 15
apple, beet, lemon, ginger

Appetizers
SHEEP’S MILK RICOTTA 25
GREENWICH CAESAR 25

add chicken +14 add grilled salmon +23
add hanger steak +22

FARMER’S SALAD (vg, gf) 23
add chicken +14 add grilled salmon +23
add hanger steak +22

ROASTED TOMATO SOUP (v 20
parmesan croutons

ARTISANAL CHEESES () 35
spiced nuts, acacia honey, fruit toast

GRILLED CHEESE (v) 29
truffle butter, fontina

CHICKEN CLUB BLT 30
basil pesto mayo

‘BEYOND MEAT’ VEGGIE BURGER (v 33
harissa, tzatziki

BLACK ANGUS BURGER 35
caramelized onion, gorgonzola

Beverages
BOTTLED WATER 14
still or sparkling
COFFEE OR DECAF COFFEE 8
ESPRESSO OR CAPPUCCINO 9
HOT CHOCOLATE 9
HERBAL TEAS 8

please inquire

DAILY 11am - 11pm

Pastas
SPAGHETTI POMODORO (v) 32
basil, grana padano
MY GRANDMOTHER’S RAVIOLI 35
tomato, parmesan
BAKED MACARONI (v 33

four cheeses, savory crumbs

ORA KING SALMON 52
heirloom squash, salsa giallo

ROASTED GARLIC CHICKEN 45
sweet baby peppers

10 0z PRIME NEW YORK STRIP 74
salsa verde, caulilini

FRENCH FRIES () 16
CRISPY RUSTIC POTATOES (v, gf 17
SAUTEED SPINACH (v, gf 17
FIRE-ROASTED VEGETABLES (v, gf) 17
DRESSED ARUGULA (vg, gf 15
Desserts
SEASONAL TART 18
DARK CHOCOLATE TORTINO 18
ASSORTED ITALIAN COOKIE BOX 25
SEASONAL FRESH FRUITS 22
GELATO OR SORBETTO 15

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN-FREE.



