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aperitivos
Flat bread/ White bean dip     7
Herbed �atbread and bean dip with roasted 
garlic, rosemary, and sea salt topped with 
blistered tomatoes, chilis and olive oil.

House Olives     6
Fennel, lemon, chile �akes.

House bread     5
With an olive oil whip and Utah salt.

Charcuterie     27
House bread crostinis, olives, homemade mar-
malade, Local and imported meat and cheeses.

Lamb Lollipops     19
Lavender, seasonal chicories, tomato glaze

Heirloom Caprese     17
Heirloom tomato with double cream burrata 
cheese, olive oil, basil, and a mezcal glaze.

Beef Carpaccio     15
Black pepper crusted beef loin, wild arugu-
la, fennel, tomatoes, dijon aioli, pecorino.

Salads
Caesar     9
Baby romaine, croutons, pecorino,caesar 
dressing.

Steak salad     17
Crispy lettuce, tomatoes, red onions, goat 
cheese ranch, caramelized walnuts.

Tuna steak salad     28
Lightly seared sushi grade tuna, mixed greens, 
heirloom tomato, olives, red onion, and spicy 
pepitas tossed in a passion fruit vinaigrette.

Insalata verde     11
Baby greens, olives, red onions, tomatoes, 
red wine vinaigrette, pecorino, fennel.

Pasta
Tagliatelle     23
Shrimp, roasted peppers, capers, basil, 
white wine sauce.

Bucatini     21
Sausage ragu, burrata, cracked black 
pepper.

Pappardelle Al Tartufo     20
Mixed mushrooms and peas tossed in a 
truf�e cream sauce and topped with 
pecorino cheese.

Tortiglioni Verde     20
Sambuca pesto cream, olives, tomatoes, 
prosciutto, buratta.

Il Legno
Cheese     16
Cheese fondue, mozzarella, queso fresco, 
parsley.

Margherita     15
Hand crushed tomatoes, fresh mozzarella, 
basil, Cali olive oil.

Carne Asada     20
Sizzle steak, bean pur’ee, queso fresco, 
red onions, serranos, arbol crema.

Truffle     21
House made black truf�e ricotta, prosciut-
to, arugula, caramelized onions, shaved 
pecorino.

Three Fungh Guys     19
Taleggio, fontina, wild roasted mush-
rooms, caramelized onions, sage.

The hunter     22
Hand crushed tomatoes, mozzarella,
pepperoni, steak, sausage, red onions.

House     18
Hand crushed tomatoes, castelvetranos 
olives, burrata, prosciutto, basil.

The night out     26
Arbol chile sauce, mozzarella, shrimp, 
olives, dill and tomatoes.

Pepperoni     17
Tomato, pepperoni, mozzarella americana.

El Diablo     18
Arbol chile sauce, mozzarella americana, 
peppers, caramelized onions, parsley.

VEG OUT     18
White bean pur’ee, mushrooms, roasted 
peppers, spinach, serrano peppers, olive oil.

(Pizza)
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Semifreddo affogat0     10
Frangelico, hazelnuts, chocolate espresso 
sauce.

Zeppole e limone     9
Mascarpone citrus, berries.

Add-ons
Chicken     6  |  Shrimp     8  |  steak     10

*Auto gratuity will be added to parties of 6 or more guests*

Sunday - Thursday 11am to 10pm  |  Friday - Saturday 11am to 11:30pm

GLUTEN FREE Noodles and pizza AVAILABLE
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The Good Ole Classic’s
Bees Knees
Dry Gin, Lavender Honey, Lemon juice.

Painkiller
Dark Rum, Pineapple, Orange juice, Coconut Simple, 

topped with nutmeg.

Classic Negroni
Gin, Vermouth, Campari.

Brown Derby
Bourbon, Honey, Pink Grapefruit juice

Old Fashioned
All Old Fashioned’s are served over a clear rocks Ice 

cube, a dash of bitters and a splash of sweetness.

Wine (Glass/Bottle) 
Querceto, Chianti - Italy     13/52
Soft and elegant texture, fruity aromas, with herbal notes.

Elouan, Pinot Noir - Oregen     18/70          
Light to medium bodied. Notes of strawberry and raspber-

ry with delicate �oral notes and earthier undertones.

Sean Minor 4 Bears, Cabernet - California
Ripe �avors of blackberries and raspberries combined with a 

touch of white pepper to coat the palate.

Riff, Pinot Grigio - Italy    16/64
Fine, fruity (apples, peaches), forward varietal aromas. 

Pronounced, clean, and elegant �avor. Light to medi-

um-bodied with a fresh mouth-watering �nish.

Hogue, Chardonnay - Washington     13/52
Juicy apple and pear- rich, well-balanced with �avors of 

fresh apple pie, lemon curd, and cream.

Francis Coppola, Sauvignon Blanc - CAlifornia     17/70
Aromas of summer peaches, lemon zest and �g. A light, 

crisp wine with �avors of honeydew melon, pink grapefruit 

and juicy pear.

Elouan Pinot Rose, rose - Orgen     18/65
Displays intensity of fruit �avor, structure, and a fresh 

vibrant acidity.

Zonin, Prosecco - Italy     11/45
Aromas and �avors of crisp green apple, lime, white peach and a 

hint of sage. Vibrant acidity and invigorating bubbles offset the 

fruit �avors.

Andre, Champagne - California     8/25
Crisp, simple, and slightly sweet.

15/60

S&O Craft Cocktails
Cucumber Lime Margarita
Blanco Tequila, Curacao, Cucumber Lime Cordial, Agave, 

Grand Marnier Float

Espresso Martini
Reposado tequila, Ancho Reyes, Agave, Espresso, Dash 

of Chocolate Bitters.

Salt & Olive Dirty Martini
Gin, Vermouth, House Brined Olive Juice.

Blackberry Bramble aka Lady pleaser
Vodka, Lemon Juice, Fresh muddled Blackberries, 

topped with Champagne.

Princess Peach
Aperol, Orchard Peach Liqueur, Kittos Peach Seltzer, Peach 

Boba Pearls.

Once upon a lime
Vodka, Midori, Lime, Pineapple, Coconut cream.
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Bourbon, ginger 

Simple, Angostura 

Bitters

Ginger

Mezcal

Mezcal, Simple 

Syrup, Angostura 

Bitters

Good Old
Fashion

Bourbon
& coke
Bourbon, Barrel 

Aged Cola Syrup, 

Angostura Bitters

Bourbon, Simple 

Syrup, Angostura 

Bitters  

sodas
Coke  |  Diet coke  |  Sprite  |  Iced Tea

Lemonade  |  Blackberry Lemonade (4.5)

San pellegrino (6)  |  Mocktail (5)

Draft Beer
pacifico
Clean, crisp and hearty. American Adjunct Lager / 4.5%

Son of a Peach Hefewiezen
Ripe peach with a clean citrus �nish. Hefewiezen / 5%

Peroni
Crisp refreshing, hint of citrus. Italian lager / 5%

Juicy Johnny’s Hazy IPA
Mango and mild hops, medium body. Hazy IPA / 5%

KITTOS Peach hard seltzer
Crisp, refreshing peach �avor. Hard Selter / 4%

Bottled Beer
Moretti
Unique aroma, well-balancec malt sweetness, crisp hop 

bitterness. Lager / 4.6%

GUINNESS
Rich and creamy. Distinctively black. Velvety in its 

�nish, Stout / 5%

Deschutes Mirror Pond
Hoppy, citrus, soft malt, �oral. Pale Ale / 5%
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Level Up with 
Highwest Bourbon

/ Non-Alcoholic


