
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition. 
Price does not include sales tax.

s t a r t e r s 

S o u p  o f  t h e  d ay  garden inspired  7

T u n a  C r u d o   heirloom tomatoes, hass avocado, yellowfin tuna, Calabrian chili pesto  14

HOU   S E M ADE    M EAT  B A L L S   San Marzano tomato sauce, whipped ricotta  12

G R I L L ED   C A L A M AR  I   lemon marinated artichoke hearts, capers, roasted tomatoes  13

B EEF    C ARPA    C C I O  mushroom conserva, garden arugula, pecorino romano, grilled bread  14

S I C I L I AN   S K I L L ET   eggplant parmesan  12

HER   B  ROA   S TED    C H I C K EN   savoy cabbage fondue, forest mushrooms, savory infused chicken jus  16

G R I L L ED   HAN   G ER   S TEA   K  marinated tabbouleh salad, salsa verde  18

TAN  Z Y  B UR  G ER   wood grilled 10 ounce ground angus, applewood smoked bacon, smoked gouda, 
beefsteak tomato, arugula on toasted rosemary focaccia  15

YE  L L O W  TA I L  S NAPPER       wilted escarole, capers, preserved lemon, vermentino white wine sauce  26

P a n - S e a r e d  S a lm  o n  new potatoes, fennel bulb, melted leeks, tomato broth  17

C h ick   e n  C l u b  marinated chicken breast, applewood smoked bacon, beefsteak tomato,  
crisp leaf lettuce, spiced aioli, sourdough roll  13

e n t r e e s

M e at b a ll   &  P r o sci   u t t o  wilted spinach, pomodoro, mozzarella, grilled soft roll  13

G r ill   e d  G a r d e n  V e g e ta bl  e  tomato marmalade, provolone  12

P r e s e r v e d  Alb   a c o r e  T u n a  young field greens, red onion, caper aioli, ciabatta roll  15

S m o k e d  T u r k e y  taleggio, apple fennel slaw, walnut bread  14

P a n i n i s

C r is  p y  P o tat o e s  chimichurri  6

S a u t E e d  M u s h r o o ms   fresh thyme, sherry vinegar  7

G l a z e d  sw  e e t  C a r r o t s  tarragon  7

C a r a m e liz   e d  b r u ss  e ls   s p r o u t s  crispy pancetta, preserved lemon  7

P a r m e s a n  f r i e s  6

M a r k e t  s i d e s

Whole Wheat 
Spaghetti Primavera

garden vegetables,  
salsa crudo, shaved  

Parmesan  13

Strozzapreti
bolognese plum tomato,  

fresh ricotta  14

Orecchiette
spiced turkey sausage,  
wilted Swiss chard  15

Pappardelle
ragu of forest  

mushrooms, herb roasted 
chicken  16

LINGUINe
gulf shrimp scampi,  
sweet 100 tomatoes,  

Calabrian chili pesto  18

Fiocchi
quattro formaggio fiocchi, 

spiced pear  16

P a s t a s

s a l a d s

S e a f o o d  C o bb   lump crab, poached gulf shrimp, bibb lettuce, romaine hearts, hass avocado, 
applewood smoked bacon, blue cheese crumbles, hard-boiled egg, lemon vinaigrette  15

Ta n z y  S a l a d  mixed field greens, roasted red pepper, Nioise olives, crispy capers,  
red wine vinaigrette  8

TU  S C AN   K A L E  navel orange, pine nuts, pickled red onions, black currants, citrus vinaigrette  9

C AE  S AR   S A L AD   crispy romaine, garlic croutons, shaved parmesan  8

B URRATA     S A L AD   sweet 100 tomatoes, wild arugula, basil seed vinaigrette  13 

Q U I NOA    &  A L M OND    C RU  S TED    G OAT   C HEE   S E  S A L AD   almond crusted goat cheese medallions, 
apricots, cherry tomatoes, cucumbers, arugula, quinoa with lemon poppy seed dressing  
and balsamic glaze  13

P o r k  B e ll y  &  S p i n a c h  S a l a d  crispy pork belly, white wine poached pears, braised  
radish, mustard seed vinaigrette  12 

A d d  	 C h ick   e n   6         S a lm  o n   8         S t e a k   9

P AR  M A

B r e s a o l a
salt cured beef round, Parmesan 

Reggiano cheese croutons,  
lemon pepper oil, spiced figs

14

H o t  I ta li  a n  C o p p a
oven roasted tomatoes, braised 

escarole, marinated artichokes with a 
rosemary mustard and romesco sauce

14

P r o sci   u t t o
18 month aged Italian Prosciutto  

di San Daniele, goat cheese,  
poached pear

15

M OZZA  

B u fa l a  M o zz  a r e ll  a  C a p r e s e
red and yellow tomatoes, olive oil, 

rosemary sea salt, organic basil

13

B u r r ata  f r o m  P u gli   a
wi  t h  P o a c h e d  P e a r

Imported from Puglia, Italy.  
Perfect for sharing. Limited Quantities.

26

B u r r ic  o t ta  wi  t h  P e c a n
Alm   o n d  S p r e a d

hickory smoked almonds,  
maple glazed pecans, arugula, fresh 

strawberries, balsamic glaze

15

M e at b a ll   
&  P r o sci   u t t o

G r ill   e d  
G a r d e n

v e g e ta bl  e

S m o k e d  T u r k e y 

L i n g u i n e

S t r o zz  a p r e t i 

W h o l e  W h e at
S p a g h e t t i 
P r im  av e r a

O r e cc  h i e t t e

P a p p a r d e ll  e

Fi  o cc  h i

Lunch
club

14

Your choice of
1/2 panini or pasta  
with soup or salad  

(Tanzy or Caesar)


