
SNACKS & SALADS
 

MARINATED OLIVES     6

PORK CRACKLINS     5
tajin

CHOPPED CAESAR     12
croutons • shaved parmesan

(add chicken 5, salmon 8, steak 9)

ITALIAN COBB SALAD     13
romaine • tomatoes • onions •  pepperoncini
garbanzo beans •  mozzarella • vinaigrette

(add chicken 5, salmon 8, steak 9)

BITES
PARMESAN TRUFFLE FRIES     9

truffle salt • parmesan • aioli

CRAB CAKES     17
tomato lemon aioli

FRIED CAULIFLOWER     15
garlic chili oil • battuta • fried capers

FRIED CALAMARI     17
house-cut calamari • marinara

BAKED BRIE     12
jam • puff pastry • baguette*

BRUSSELS  SPROUTS     11
sweet thai chili

WARM DATES     12
whipped goat cheese • crispy prosciutto

lemon honey glaze

BRUSCHETTA     10
heirloom tomatoes • mozzarella • baguette*

CHIPOTLE CHICKEN DEVILED EGGS     14
cilantro • radish

CEVICHE     12
shrimp • cucumber • tomato • red onion • cilantro

CAPRESE SLIDERS (Qty 3)     12
roma tomato • mozzarella • pesto • balsamic • baguette*

CHIPOTLE CHICKEN TACOS (Qty 3)     15
elote • cilantro • radish • pickled cabbage • red onion 

(add a taco 4)
 

DIPS
WARM CRAB & ARTICHOKE     15

fresh veggies • fried bow tie pasta

CREAMY ELOTE     12
fresh veggies • tortilla chips

   

MEAT & CHEESE
uva BOARD     30

3 each house selected meats and cheeses

served with various accoutrements
and fresh baguette*

FLATBREADS
MARGHERITA FLATBREAD*     13

tomatoes • housemade marinara
fresh mozzarella • basil pesto

FIG & PROSCUITTO FLATBREAD*     14
prosciutto • fresh sliced figs • ricotta

arugula • balsamic drizzle

PLATES
  STEAK DIANE            4oz     18
      french fries                8oz     27

SPAGHETTI & MEATBALLS     16
basil ricotta • parmesan • marinara

SEARED SALMON     18
brown rice • edamame • ginger soy caramel

FRENCH ONION SMASHBURGER     16
gruyere • garlic aioli • caramelized onions

french fries

CHICKEN PANINI     15
tomato • mozzarella • red onion • lettuce

basil ricotta • french fries

                 additional baguette* ($3)
 

Gluten free options available upon request
bread and flatbread crusts ($5) and crackers ($2)

   

 Buy a round of drinks for the kitchen $6
    

The following major food allergens are used as ingredients: milk, egg, fish, 
crustacean shellfish, tree nuts, peanuts, wheat, soy and sesame.
Please notify staff for more information about these ingredients.20% gratuity added for parties of 8 or more
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