e ANTIPASTI / SMALL PLATES e

ANTIPASTI
Selection of Meats & Cheeses, Castelvetrano Olives « $12

MEATBALLS (2)
Italian Red Gravy and Parmesan « $7

CALAMARI
Crispy fried, fried Fennel, Chili Aioli - $10

DUNGENESS CRAB CAKES
Pan seared, grilled Scallions, Romesco Sauce « $14

BRUSCHETTA
Mozzarella, Tomato, Basil, Balsamic -OR-
Mozzarella, Crimini Mushrooms, Truffle Oil « $10

MANILA CLAMS
Garlic, Prosciutto, Arugula, Lemon, White Wine, Butter « $13

MUSSELS
Gorgonzola, Lemon, grilled Bread -OR-
Garlic, Chili, Basil, Red Sauce, grilled Bread « $12

GRILLED PIZZA
Mozzarella, roasted Garlic, Cherry Tomato, Basil, White Truffle Oil -OR-
Smoked Salmon, Gorgonzola, Red Onion, Capers « $12

CRAB & SHRIMP COCKTAIL
Dungeness Crab, Rock Shrimp, Tomato, Avocado, Cucumber,
Chili, Fennel Crackers « S14

e SOUPS / SALADS

HOUSE SOUP
Tuscan Tomato Bread Soup, Basil Pesto, Parmesan « 56

SAUSAGE & WHITE BEAN MINESTRONE
Italian Sausage, White Beans, Vegetables, Parmesan « 56

CAESAR SALAD **
Romaine, Dressing, Parmesan, Bread Crumbs « $7
Fried Oysters « $1.25 ea.
Jumbo Garlic Shrimp « $2 ea. (min. 3)
Grilled Chicken Breast « $5

PANZANELLA
Bread Salad with Olives, Cherry Tomatoes, Basil, Feta Cheese,
Red Wine Vinaigrette « S7

MIXED GREENS
Balsamic Vinaigrette, Walnuts, Gorgonzola « $7

BEET SALAD
Roasted Beets, Goat Cheese, Arugula, Horseradish Vinaigrette « 58

CAPRESE
Fresh Mozzarella, Tomato, Basil, Basil Pesto « $11

SMOKED CHICKEN SPINACH SALAD
Chicken, Spinach, Pears, Hazelnuts,
Oregon Blue Cheese, Guanciale Vinaigrette « $14

e PASTA / GNOCCHI / LASAGNE -

MAC N’ CHEESE - Tillamook White Cheddar, Chipotle Cheddar, aged Provolone, Parmesan, Penne « $15
Add Dungeness Crab « 55

POMODORO - Basil, Red Sauce, Parmesan, Linguine « $16
MEATBALLS - Housemade Pork & Beef Meatballs, Italian Red Gravy, Linguine « $17
CALAMARI PASTA - Pancetta, Garlic, Chili, Mint, Red Sauce, Penne « $18
PENNE PESTO - Basil Pesto, Ricotta Cheese, local Zucchini and Squash, local Cherry Tomatoes, Penne « $18
SALSICCIA - Spicy Italian Sausage Ragu, Sweet Peppers, Nicoise Olives, Basil, Parmesan, Penne « 518
SHRIMP PASTA - Wild Shrimp, spicy Italian Sausage, Tomato, Basil, Mozzarella, Gemelli+ $18
SMOKED CHICKEN PASTA -Garlic, Sage, Prosciutto, Chicken Breast, Peas, Cream, Gemelli - 518
VONGOLE - Manila Clams, Garlic, White Wine, Chili flakes, Linguine « $18
DUNGENESS CRAB PASTA - Garlic, Chiliflake, Tomatoes, Scallions, Parsley, Butter, Lemon, Linguine « $20

HOUSEMADE GNOCCHTI -- Gorgonzola, Spinach, Lemon -OR-
Prosciutto, Gorgonzola, Basil, Red Sauce, Parmesan « 518

LASAGNE - Fresh Pasta sheets layered with Bolognese, BEchamel, Parmesan « 518

e MAIN COURSES -
RIVERSIDE BURGER - 1/2/b. White Cheddar, Bacon, Sautéed Onion, French Fries « S11

VEGGIE BURGER - Housemade Burger with White Beans, Farro, Quinoa, Almonds, Shiitake Mushrooms, Arugula, + 511
Basil, White Cheddar, Chipotle Mayo, French Fries

FISH & CHIPS -Ffrench Fries, Salsa Verde, pickled Onions, Lemon « 17
PORK CHOP - Thick 12 oz. chop, Rosemary Polenta, Pancetta, Shiitake Mushroom Sauce, White Truffle Oil, Asparagus « 523
LAMB CHOPS - Fingerling Potatoes, Walla Walla Baby Onions, Garlic Spinach, Tomato-Mint Marmaletta « $27
STUFFED CHICKEN - Prosciutto wrapped, Gorgonzola, Artichoke Stuffing, White Beans with Spinach, fresh Tomato, Lemon « $24
BAKED COD - Basil Pesto Crust, Garlic, Cherry Tomato, Basil, Linguine « $23
WILD SALMON PICCATA -Lemon Caper Butter Sauce, Fingerling Potatoes, Broccolini « $27

14 0Z. RIB EYE -Housemade Gnocchi, Prosciutto, Gorgonzola, Basil, Red Sauce « $28
Ala Carte+ 522

16 OZ. DELMONICO STEAK - New York Steak, Risotto with Crimini Mushrooms, roasted Tomato, Arugula, Basil - $29
Ala Carte+$24

SURF N’ TUREF -6 oz Tenderloin, Crab Cake, Garlic Shrimp (3), grilled local Zucchini, Romesco Sauce $30

e VEGETABLES & SIDES e

BROCCOLINT with Garlic & Chili-GARLIC SPINACH.-FINGERLING POTATOES
ROSEMARY POLENTA.WHITE BEANS with Garlic, Tomato, Spinach
$5 per side

** Contains raw Eggs « All ingredients may not be listed
A 17% gratuity will be added to all parties of 8 or more « No checks please



