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R E S TAURANT

To Start

BURRATA BRUSCHETTA- Burrata, blistered heirloom tomato, pesto, extra-virgin olive oil,
balsamic glaze, on a lightly toasted baguette. 12

MEATBALLS- Lamb & beef meatballs stuffed with feta. Served with tzatziki. 14

CRAB CAKE- Dustin’s famous New Orleans style Crab Cakes served with remoulade. 17

PESTO SHRIMP- Sun-dried tomato pesto gulf shrimp served on a bed of arugala. 14

Salad

HOUSE CAESAR- Romaine, red oion, grape tomato, capers, shaved Parmesan, dill, house
caesardressing 13

BLACKBERRY WALNUT- Mixed greens, red onion, blackberry, walnut, goat cheese, bacon,
blackberry jam balsamic vinaigrette 14

GARDEN- Mixed greens, red onion, cucumber, tomato, choice dressings 12

Pasta

SEAFOOD LINGUINI- Linguini, crab, musssels, & shrimp simmered in a lemon and herb
white wine sauce. 28

RIGINTONI ALLA VODKA- Rigitoni pasta & pancetta tossed in a spiked tomato cream sauce
with Riccota cheese and freshly grated Parmesan Reggiano. 19

Add Breaded Chicken Cutlet 7

CARBONARA- Linguini & crispy guanciale simmered in a rich carbonara sauce.

CAMPANELLE AL PESTO- Campanelle pasta cooked in house pesto with heirloom tomato
(vegetarian). 17



Chops
LAMB CHOP- Locally sourced lamb chops topped with a fresh aji Verde over basmati rice.
A la carte. 28
FILET MIGNON- 80z choice peppercorn crusted fillet mignon. A la carte. 31

PORK CHOP- Tender pork chop topped with blackberry Dijon & crumbled goat cheese. A |la
carte. 23

Fish
HALIBUT- Perfectly cooked wild-caught halibut topped with buerre blanc. A la carte. 27

SALMON- Herb roasted Salmon. Ala carte. 18

Chicken

PICCATA- Thily sliced crispy chicken simmered in caper lemon wine sauce. Served over
gnocchi with pancetta green beans. 26

STUFFED CHICKEN MARSALA- Chicken stuffed with goat cheese & prossciutto topped with
creamy Marsala wine sauce with local mushrooms. Garlic mashed potato with asparagus.
28

Gourmet Burgers

MOUNTAIN TOP JAM BURGER- Local grass-fed beef patty topped with house pepper jam,
goat cheese & arugala on toasted brioche. Served with hand cut French fries or grilled
potato salad. 18

LAMB BURGER- Lamb & beef burger topped with red onion, tomato, feta, & tzatziki. Served
with hand cut French fries or grilled potato salad. 19

SIDES: French Cut Green Bean 5, House Fire Roasted Medley 6, Asparagus 5, Garlic
Mashed 6, Baked Potato 7, Hand Cut French Fry 6, Truffle Fries 8, Side Salad 7
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