
F I R S T  C O U R S E  S E C O N D  C O U R S E  
HUMMUS

BURRATA

LABNEH

housemade pita, roasted garlic, herbs  nf 

grilled sourdough, red pepper marmalade,
blistered cherry tomatoes, orange,  
aged balsamic  nf

fig mostarda, housemade pita, habanero
honey  nf 

Executive Chef Ryan Little
All transactions are cashless. 20% gratuity may be added to parties of six or more · 18% service charge added to take out 
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

df dairy free       gf gluten free      nf nut free 

PAPPARDELLE
mushroom bolognese, san marzano
tomatoes, whipped burrata  nf 

buffalo mozzarella, san marzano tomatoes,
basil  nf 

MARGHERITA

ricotta, broccolini, calabrian chilies, red
sauce  nf 

ITALIAN SAUSAGE 

mozzarella, goat cheese, arugula, red sauce,
habanero honey  nf 

PROSCIUTTO

RICOTTA RAVIOLI 

BBQ LAMB GYRO
house made pita, tzatziki, pickled red onion,
cabbage slaw, french fries  nf gf 

W I N E  

PINOT NOIR | Les Jamelles, France 

STILL ROSÈ | Liquid Geoography,
Spain

PROSECCO | Ruffino , Italy 

tomato emulsion, sunflower seed
gremolata, aged balsamic  nf

SALMON*
itrus marinated, quinoa tabbouleh, herbed
yogurt, grilled asparagus  nf gf 

SAUVIGNON BLANC | Les Jamelles,
France 
PINOT GRIGIO | Alois Lageder

CABERNET SAUVIGNON | Movia
Slovenia

romaine, shaved pecorino romano, caesar
dressing, toasted bread crumbs  nf gf 

CAESAR SALAD

olives, cucumber, cherry tomatoes tomato,
red onion, whipped feta, greek vinaigrette 
nf gf

whipped cream, salted hazel nuts, brûléed
banana  gf

C I T R E A
P R E  V I L L A R  

GREEK SALAD

D E S S E R T  

NUTELLA CRÈME BRULEE

SEMOLINA PEACH CAKE

CHOCOLATE SABAYON

palisade peaches, peach gastrique, peach ice
cream, peach chip

chocolate crumble, mint, vanilla ice cream,
mixed berries, chocolate sauce  gf

AFFOGATO
espresso, choice of ice cream  gf

HOUSE MADE ICE CREAM 
choice of chocolate, vanilla, maple  gf

HOUSE MADE ICE SORBET
mixed berry  gf

Choice of dessert or glass of wine 
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