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o MAIN COURSE

ﬂ ROASTED CHICKEN BREAST $26
Edin ‘\q-\: Carrot, Sloe Gin & Juniper Sauce with Fingerling Potatoes
A TYEGETARIAN SASAGNA $24
AP P E T I Z E R S Zucchini, Goat’s Cheese, Bechamel
) Y 2 %RAISED LAMB _ SHOULDER $28
SQ CAL WILD NU SHROOM TART 312 Fennel, Sage & Stewed Beans
_SALMON &T. (ELESTINE* $25
BAKED “PEPPERS & OLIVES $9
Roasted with Cream & Watercress
(LAFOUTIS 8T ABRAHAM "1 PorKk RouLADE $27
PigactgeGonrClishan, Tanonke Fig, Olive & Almond Stuffed with Sheep’s Milk Potato Gratin
JRESH %AKED ‘PRETZEL $10 Tamarind & Curry Glazed Branzino with
With Absinthe Mustard Lemon Rice & Adzuki Beans
‘RIGATONI DE “NORCINA $24

(CAMEMBERT (ZREPES $12

BO0UPS & STEW

Housemade Sausage, Mushrooms, Cream, & Herbs

Cup/Bowl / SEGUMES & SIDES

SRR AL ARAGTS 2Rl vV _STEWED BEANS WITH TOMATO & (PARROT
BORSCH $6/511 SEMON RICE
8T, BERTILLE 5641 v ROASTED BEETS AND ORANGE
Chilled Creamy Vegetable Soup v (EURRIED ADZHKL BEAMS
V ROASTED EGGPLANT AND BASIL
BEEF BTEW 315 v PICKLED “VEGETABLES

Served in bread bowl

BALADS

\/ ROASTED JINGERLING “POTATOES

.0

Q.

Mini/Maxi
V ‘MIXED GREEN SALAD $6/$10 ? IZZAS
Local Greens, Red Onions & Red Wine Vinaigrette Ly 3

IMMACULATA BALAD #1/312 PISSALAEDIERE 315

Local Greens, Arugula, Apples, Almonds, Bleu
Cheese & Hazelnut—Tarragon Vinaigrette

V' ‘BULGAR SALAD s7/519  OPINACH & ARTICHOKE 14
White Sauce

Olives, Anchovies & Onions

Eggplant, Zucchini & Cherry Tomatoes

@REEN ‘BEAN_SALAD 56/510  PROVENCAL -~ 816
Bacon, Shallots, Gouda Cheese & Green Onions Confit Chicken, Eggplant, Zucchini, Squash, Peppers &

i Marinara Sauce
_BT. (CASILDA’'S_ SALAD $6/310 V are vegan

Local Greens, Alpine Cheese, Hard Boiled Egg, S il s l fisd
3 T : *Consuming raw or undercooked meats, poultry, seafood,
Candied Nuts, Red Onions & Creamy Herb Dressing \ % ﬂsheﬂﬁsh, or eggs may increase your risk of foodborne illness
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i | HOUSE “WINE

‘WINE

N0 e ™
_BPARKLING ROSE
2 %m]f R 3 _OAUVIGNON BLANC
®UVEL §9 (ZHARDONNAY
SA JRAPPE QUAD 813 PINOT NOIR
‘REISSDORF KOLSCH 58 (CABERNET &AUVIGNON
TWEIHENSTEPHANER HIEFE “WEISS ~ §7 SMLASS (6.02). .. 310
@LAUSTHALER ‘N/A 5 1/2 ARAFE (16 0Z) $23
(CARAFE (1 SITER) $44
@0 . lf;l'Al LS DESSERT - KEO (POMMANDARIA &T. QOHN%

“VYIEUX (PARRE 516 _GLASS (3 02) $8

Cognac, Rye, Sweet Vermouth, Benedictine & Bitters

=
BLoU s6  (OFFEE, TEA & S0DA M

Gin, Sweet Vermouth, Green Chartreuse & Orange Bitters

‘NU ET CELEBRE 316
Mezcal, Yellow Chartreuse, Aperol & Lime QOFF EE $4
.,% LIXIR _BSPRESSO $3/$5
Non-Alcoholic Options (?:APPUCCINO $5
& o i SATTE $5
{MONASTERY sl SRENCH “PRESS $6
Plum Preserve, Honey Syrup, Fresh Lemon & Basil
(CLOISTER $10 B0DA & JHICE o
Pineapple, Orgeat, Fresh Lime, Soda NYST]C MONK (IEA $4
REFRECTORY 2 e e
Ginger Beer, Grapefruit Juice, Agave PP ’
BIGESTIF
APERITIF i ey ;
_@REEN CHARTREUSE $17 %EQEBL%I:E 2
Served with Tonic
BeB $10
%ONAL $14 Served Neat ;
Served Chilled & Neat SRANGELICO $8
Served Chilled & Neat
(CHRYSANTHEMUM *15  (PHARTREUSE (GREEN/YELLOW) 516

Dry Vermouth, Benedictine & Orange Bitters
i 5 Served Chilled & Neat



| SANDWICHES
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D Capycn All Sandwiches are served with Pickled Vegetables & Fries

Oe

FIERB ROASTED TURKEY BREAST ON JOCACCIA $12

SUNCH @NTREES Taragon Al

STSH_SANDWICH ON BRIOCHE BUN $14
(?ZLAFL()UT]S .,&T ABRAHAM $l() American Cheese & Tartar Sauce
Spinach & Goat Cheese “Pancake” NONTE @RISTO $12
%UDDAH’S gOWL 413 Ham, Turkey, Gruyere Cheese, Raspberry Jam, Dijon Mustard
Quinoa, Red Onion, Broccoli, Sweet Potatoes g;iAM AND %AVART] ON @ROISSANT 512
Chickpeas & Tahini Honey Mustard Dressing
“VEGETARIAN ASAGNA $18  JRIAR'S BURGER 815
Zucchini, Goat’s Cheese, Bechamel With Olives, Tomatoes & Capers
_SALMON_&T. (PELESTINE* $17  ‘MUSHROOM BANH MI 815

Roasted with Cream & Watercress Sauteed Mushrooms on Baguette with Aioli

.,%OUPS &ﬁTEW / SEGUMES & &IDES

Eup/Bowl a7
Vv V&TEWED %EANS WITH TOMATO & (PARROT
(CREAM OF ASPARAGUS $6/$l1 (EMON RICE
a()RSCH $6/8l11 ‘ROASTED BEETS AND ORANGE
(PURRIED ADZUKI %EANS
BT. BERTILLE 36/5l1 <ROASTED EGGPLANT AND BASIL
Chilled Creamy Vegetable Soup PICKLED “VEGETABLES
BEEF_STEW 815 ROASTED JINGERLING POTATOES
% B 1\71'111'/Maxi ? I Z Z A S
NIXED_/@REEN V%ALAD $5/$9 % o a
Red Wine Vinaigrette
IMMACULATA_SALAD se/on  PISSALAEDIERE _ 315
Local Greens, Arugula, Apples, Almonds, Bleu Olives, Anchovies & Onions
Cheese & Hazelnut-Tarragon Vinaigrette V&P]NACH & ‘ART]CHOKE $ll{.
JOMATO & ‘MOZZARELA $6/$11 White Sauce
Basil & Balsamic Vinegar ?ROVENC AL $1 6
BT. (CASILDA'S BALAD $5/10 Confit Chicken, Eggplant, Zucchini, Squash, Peppers &
Local Greens, Alpine Cheese, Hard Boiled Egg, Marhars Sibie

Honey Nuts, Red Onion & Creamy Tarragon Vinaigrette 3
I[ems WZ[]’Z v are V@gdﬂ

Add Chicken or Salmon add $8

*Consuming raw or undercooked meats, poultry, seafood,

w @ shellfish, or eggs may increase your risk of foodborne illness
\NY 7



