
Spritz    
YOU,  ME & CAPR I  YOU,  ME & CAPR I  +$ 13 . 5+$ 13 . 5  
campari, peach, sparkling rosé

HUGO HUGO +$ 14+$ 14  
smashed basil & mint, fresh citrus, fiorente elderflower, prosecco

Cocktails  
BRE AKFAST MULE BRE AKFAST MULE +$ 13+$ 13  
crop meyer lemon vodka, peach, fresh lemon, ginger beer, sparkling rosé

TUSCAN BLOODY MARY TUSCAN BLOODY MARY +$ 13+$ 13  
spicy infused tito's vodka, tuscan spice blend, charcuterie

GIADA G IADA +$ 12 . 5+$ 12 . 5  
nikka vodka, pressed cucumber, house aperitivo blend, basil, lime

Zero-�oof Mocktails  
JUST PE ACHY JUST PE ACHY +$ 10+$ 10  
white peach, raspberry, lemon, ginger beer

PINA NO - L ADA PINA NO - L ADA +$ 11+$ 11  
coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA L IMONATA ROSSA +$ 10+$ 10  
black cherry, fresh lemon, soda

JUMP START JUMP START +$6+$6  
double expresso, chocolate, cream, shaken & served cold

Summer Sips  
SUMMERTIME MADNESS SUMMERTIME MADNESS ++$ 15$ 15  
basil hayden bourbon, hendricks cabaret, raspberry infused lalo, passion fruit, exploding boba 

WATERMELON SUGAR WATERMELON SUGAR ++$ 15$ 15  
vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPR ITZ P INK PONY SPR ITZ ++$ 15$ 15  
fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DR INK (T IPSY )  A  BAR DR INK (T IPSY )  ++$ 15$ 15  
jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH STRAWBERRY BLUSH ZERO PROOF !  ++$ 11$ 11  
Strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 

J U LY  2 0 T H  –  J U LY  2 6 T H

Add a featured Cocktail or mocktail!
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*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 

Chef’s Board  (+ $ 2 2 )  
prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,  

house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

POACHED EGGS & POLENTAPOACHED EGGS & POLENTA
roasted mushroom, fava bean, sugar snap pea,  

piquillo pepper, romesco sauce, grilled ciabatta 

EGGS IN PURGATORYEGGS IN PURGATORY
spicy marinara, arugula, grana padano, 

 heirloom cherry tomato, grilled ciabatta

THE BRE AKFAST SANDWICHTHE BRE AKFAST SANDWICH
italian sausage, applewood bacon, salame calabrese,  

egg, roasted pepper, cipollini, scamorza,  
calabrian aioli, crispy hash potato

POLLO FR IT TOPOLLO FR IT TO
crispy chicken breast, italian sausage gravy,  

sunny-side up eggs, crispy hash potato 

CHOPPED CHICKEN SAL ADCHOPPED CHICKEN SAL AD
farm greens, heirloom cherry tomato, 

 toasted pine nut, gorgonzola vinaigrette

SMOKED SALMON AVOCADO TOASTSMOKED SALMON AVOCADO TOAST
watermelon radish, toasted pine nut, 

 pickled red onion, caper relish 

HEIRLOOM BEET & CHICKEN SAL ADHEIRLOOM BEET & CHICKEN SAL AD
avocado, cucumber, goat cheese, fregola, 

 red wine vinaigrette

HOT ITALIAN STROMBOLIHOT ITALIAN STROMBOLI
calabrese salami, italian sausage, red onion,  

piquillo pepper, ricotta, provolone,  
smoked mozzarella, sugo

GIARDINO STROMBOLIG IARD INO STROMBOLI
asparagus, piquillo pepper, roasted mushroom, 

 red onion, mozzarella, ricotta, provolone, basil pesto

S IC IL IAN ME ATBALL  S IC IL IAN ME ATBALL  
GARLIC KNOT SLIDERSGARLIC KNOT SLIDERS

pepperonata, smoked mozzarella, calabrian aioli

CHICKEN PESTO  CHICKEN PESTO  
GARLIC KNOT SLIDERSGARLIC KNOT SLIDERS

spicy vodka sauce, provolone, pesto

SPICY R IGATONI  VODK A PASTASPICY R IGATONI  VODK A PASTA
italian sausage, crispy pancetta, shaved garlic,  

torn basil, grana padano

TROT TOLE CHICKEN PESTOTROT TOLE CHICKEN PESTO
sweet basil, shaved garlic, toasted pine nut, crispy caper

BRE AKFAST ROSA PIZZ ABRE AKFAST ROSA PIZZ A
sweet italian sausage, crispy pancetta, two eggs,  

 smoked mozzarella, basil, spicy vodka sauce

Entree

I TAL IAN DONUTS ITAL IAN DONUTS  •    APPLE WOOD BACON APPLE WOOD BACON  •   CR ISPY HASH POTATOES  CR ISPY HASH POTATOES  •    FRESH FRU ITFRESH FRU IT

Sides (+ $ 6)

Starter

BANANA COFFEE CAKEBANANA COFFEE CAKE
dark rum butterscotch, caramelized banana,  

crème fraîche

ARUGUL A & AVOCADO SAL ADARUGUL A & AVOCADO SAL AD
shaved fennel, lemon, grana padano, evoo 

CACIO E PEPE ARANCIN ICACIO E PEPE ARANCIN I
crispy risotto, crushed pepper blend,  

pesto aioli, pecorino romano

S IC IL IAN ME ATBALLSS IC IL IAN ME ATBALLS
creamy polenta, rustic marinara, grana padano

DAILY SOUPDAILY SOUP
Chef’s choice

CHOICE OF GEL ATO OR SORBETCHOICE OF GEL ATO OR SORBET
changes daily

Dessert
ITALIAN DONUTSITALIAN DONUTS

meyer lemon curd, blueberry coulis

$ 3 5 ++ P E R  P E R S O N ,  O N E  I T E M  P E R  C O U R S E

J U LY  2 0 T H  –  J U LY  2 6 T H
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Cocktails  
NE W ITALIAN SPR ITZ NE W ITALIAN SPR ITZ +$ 15+$ 15  
aperol, citrus smash, prosecco

S IC IL IAN MARGARITA S IC IL IAN MARGARITA +$ 15 . 5+$ 15 . 5  
el mayor reposado, grand marnier, montenegro, fresh citrus

RED SANGRIA RED SANGRIA +$ 12 . 5+$ 12 . 5  
brandy, blood orange, red wine, raspberry

TUR INO OLD FASHIONED TUR INO OLD FASHIONED +$ 16+$ 16  
whistlepig piggyback rye, hazelnut, brown sugar, angostura

POMEGRANATE MULE POMEGRANATE MULE +$ 15+$ 15  
bottega bacûr gin, pomegranate, lemon, fever tree ginger beer

Zero-�oof Mocktails  
JUST PE ACHY JUST PE ACHY +$ 10+$ 10  
white peach, raspberry, lemon, ginger beer

PINA NO - L ADA PINA NO - L ADA +$ 11+$ 11  
coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA L IMONATA ROSSA +$ 10+$ 10  
black cherry, fresh lemon, soda

JUMP START JUMP START +$6+$6  
double expresso, chocolate, cream, shaken & served cold

Summer Sips  
SUMMERTIME MADNESS SUMMERTIME MADNESS ++$ 15$ 15  
basil hayden bourbon, hendricks cabaret, raspberry infused lalo, passion fruit, exploding boba 

WATERMELON SUGAR WATERMELON SUGAR ++$ 15$ 15  
vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPR ITZ P INK PONY SPR ITZ ++$ 15$ 15  
fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DR INK (T IPSY )  A  BAR DR INK (T IPSY )  ++$ 15$ 15  
jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH STRAWBERRY BLUSH ZERO PROOF !  ++$ 11$ 11  
Strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

J U LY  2 0 T H  –  J U LY  2 6 T H

Add a featured Cocktail or mocktail!

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 
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$ 2 5 ++ P E R  P E R S O N ,  O N E  I T E M  P E R  C O U R S E

DAILY SOUP DAILY SOUP 
Chef’s choice

CACIO E PEPE ARANCIN I CACIO E PEPE ARANCIN I 
crispy risotto, pecorino romano,  
crushed pepper blend, pesto aioli 

S IC IL IAN ME ATBALLS S IC IL IAN ME ATBALLS 
creamy polenta, rustic marinara, grana padano

ARUGUL A & AVOCADO SAL AD ARUGUL A & AVOCADO SAL AD 
shaved fennel, lemon, grana padano, evoo

Starter

Chef’s Board  (+ $ 2 2 )  
prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,  

house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

For the Table (+ $ 9)

SPICY BROCCOLIN I  SP ICY BROCCOLIN I   •    TUSCAN K ALE & SP INACH TUSCAN K ALE & SP INACH  •    G RILLED ASPARAGUSG RILLED ASPARAGUS

ROASTED MUSHROOMS ROASTED MUSHROOMS  •    G L A ZED CHIOGGIA BEE TSG L A ZED CHIOGGIA BEE TS

SWEE T CORN & FONTINA POLENTA SWEE T CORN & FONTINA POLENTA  •    ROASTED F ING ERLING POTATOESROASTED F ING ERLING POTATOES

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 

J U LY  2 0 T H  –  J U LY  2 6 T H

Welcome to 

B U C K H E A D  R E S T A U R A N T  W E E K

CHOPPED CHICKEN SAL AD CHOPPED CHICKEN SAL AD 
farm greens, heirloom cherry tomato, toasted pine nut, gorgonzola vinaigrette

HEIRLOOM BEET & CHICKEN SAL AD HEIRLOOM BEET & CHICKEN SAL AD 
avocado, cucumber, goat cheese, fregola, red wine vinaigrette

SE ASONAL VEGETABLE SAL AD SE ASONAL VEGETABLE SAL AD 
grilled asparagus, avocado, broccolini, sweet corn, heirloom tomato, fregola, goat cheese, pistachio, avocado vinaigrette

Entree

CAPRESE SANDWICH CAPRESE SANDWICH 
heirloom tomato, stracciatella, torn basil,  

arugula, basil pesto

PARMESAN CHICKEN SANDWICH PARMESAN CHICKEN SANDWICH 
prosciutto, rustic marinara, mozzarella,  

aged provolone, calabrian aioli

SPICY R IGATONI  VODK A PASTA SPICY R IGATONI  VODK A PASTA 
italian sausage, crispy pancetta, shaved garlic,  

torn basil, grana padano

MARGHERITA P IZZ A MARGHERITA P IZZ A 
mozzarella, fresh basil, evoo, red sauce

S IC IL AN ME ATBALL S IC IL AN ME ATBALL NE W !  
pepperonata, smoked mozzarella, 

 calabrian aioli

VODK A CHICKEN PESTO VODK A CHICKEN PESTO NE W !      
spicy vodka sauce, provolone, pesto

HOT ITALIAN HOT ITALIAN 
calabrese salami, italian sausage, red onion,  

piquillo pepper, ricotta, provolone, 
 smoked mozzarella, sugo

GIARDINO G IARDINO 
asparagus, piquillo pepper, roasted mushroom, red 

onion, mozzarella, ricotta, provolone, basil pesto

StrombolisGarlic Knot Sliders



Cocktails  
NE W ITALIAN SPR ITZ NE W ITALIAN SPR ITZ +$ 15+$ 15  
aperol, citrus smash, prosecco

S IC IL IAN MARGARITA S IC IL IAN MARGARITA +$ 15 . 5+$ 15 . 5  
el mayor reposado, grand marnier, montenegro, fresh citrus

RED SANGRIA RED SANGRIA +$ 12 . 5+$ 12 . 5  
brandy, blood orange, red wine, raspberry

TUR INO OLD FASHIONED TUR INO OLD FASHIONED +$ 16+$ 16  
whistlepig piggyback rye, hazelnut, brown sugar, angostura

POMEGRANATE MULE POMEGRANATE MULE +$ 15+$ 15  
bottega bacûr gin, pomegranate, lemon, fever tree ginger beer

Zero-�oof Mocktails  
JUST PE ACHY JUST PE ACHY +$ 10+$ 10  
white peach, raspberry, lemon, ginger beer

PINA NO - L ADA PINA NO - L ADA +$ 11 + $ 11 
coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA L IMONATA ROSSA +$ 10+$ 10  
black cherry, fresh lemon, soda

JUMP START JUMP START +$6+$6  
double expresso, chocolate, cream, shaken & served cold

Summer Sips  
SUMMERTIME MADNESS SUMMERTIME MADNESS ++$ 15$ 15  
basil hayden bourbon, hendricks cabaret, raspberry infused lalo, passion fruit, exploding boba 

WATERMELON SUGAR WATERMELON SUGAR ++$ 15$ 15  
vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPR ITZ P INK PONY SPR ITZ ++$ 15$ 15  
fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DR INK (T IPSY )  A  BAR DR INK (T IPSY )  ++$ 15$ 15  
jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH STRAWBERRY BLUSH ZERO PROOF !  ++$ 11$ 11  
Strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

J U LY  2 0 T H  –  J U LY  2 6 T H

Add a featured Cocktail or mocktail!

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 

Welcome to 
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LIT TLE GEM CAESAR L IT TLE GEM CAESAR 
grated grana padano, herb breadcrumb,  

cracked pepper

ARUGUL A & AVOCADO SAL ADARUGUL A & AVOCADO SAL AD  

shaved fennel, lemon, grana padano, evoo

CRISPY EGGPL ANT PARMESANCRISPY EGGPL ANT PARMESAN  

fresh mozzarella, spicy vodka sauce, torn basil

FR IT TO MISTOFR IT TO MISTO  

calamari, zucchini, house giardiniera,  
calabrian aioli, grilled lemon

Starter

Dessert
BOMBOLIN IBOMBOLIN I  

(italian donuts) meyer lemon curd, blueberry coulis
TAHIT IAN VANILL A PANNA COT TATAHIT IAN VANILL A PANNA COT TA  

strawberry, caramelized brioche crumb, affinato 

Chef’s Board  (+ $ 2 2 )  
prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,  

house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

LUMACHE ALL A NORCINA LUMACHE ALL A NORCINA 
fennel sausage, asparagus, grana padano crema,  

herb breadcrumb, black truffle 

TROT TOLE CHICKEN PESTO TROT TOLE CHICKEN PESTO 
sweet basil, shaved garlic, toasted pine nut, crispy caper 

SPICY R IGATONI  VODK A PASTA SPICY R IGATONI  VODK A PASTA 
italian sausage, crispy pancetta, shaved garlic, 

torn basil, grana padano

BOLOGNESE BOLOGNESE HOU S E S PECI A LT YHOU S E S PECI A LT Y  
traditional meat sauce, pappardelle,  

grana padano, wild oregano, evoo

SQUID INK TONNARELLI  PASTA SQUID INK TONNARELLI  PASTA 
tiger shrimp, calamari, wild fennel pollen, mint,  

spicy tomato sauce

L ASAGNA B IANCA L ASAGNA B IANCA 
braised short rib, bechamel, grana padano,  

provolone, mozzarella, herb breadcrumb

HOT HONE Y &  HOT HONE Y &  
SMOKED PROSCIUT TO PIZZ A SMOKED PROSCIUT TO PIZZ A 

scamorza, speck, calabrian honey, arugula,  
pecorino toscano

ROASTED SALMON ROASTED SALMON 
caramelized romanesco, broccolini, fregola,  

basil pesto, lemon gremolata, affinato 

CHICKEN PARMESAN CHICKEN PARMESAN 
crushed tomato, aged provolone, mozzarella,  

parmesan rigatoni

Entree

$ 5 0 ++ P E R  P E R S O N ,  O N E  I T E M  P E R  C O U R S E

For the Table (+ $ 9)

SPICY BROCCOLIN I  SP ICY BROCCOLIN I   •    TUSCAN K ALE & SP INACH TUSCAN K ALE & SP INACH  •    G RILLED ASPARAGUSG RILLED ASPARAGUS

ROASTED MUSHROOMS ROASTED MUSHROOMS  •    G L A ZED CHIOGGIA BEE TSG L A ZED CHIOGGIA BEE TS

SWEE T CORN & FONTINA POLENTA SWEE T CORN & FONTINA POLENTA  •    ROASTED F ING ERLING POTATOESROASTED F ING ERLING POTATOES

J U LY  2 0 T H  –  J U LY  2 6 T H

Welcome to 

B U C K H E A D  R E S T A U R A N T  W E E K

S IC IL IAN ME ATBALLSS IC IL IAN ME ATBALLS  

creamy polenta, rustic marinara, grana padano

PORK MIL ANESE PORK MIL ANESE 
smoked prosciutto, pepperoncini, red onion, bagna cauda aioli, arugula, fresh lemon

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 


