Crappa

ANT' PAST' l/;/I!IL\IY—II;EF!i IQLTIYTI I\?\/?RSMTR% ?ABBAGE SLAW - GREEN APPLE - BRIE CHEESE -

FIG + BLACKBERRY REDUCTION - SOURDOUGH BAGUETTE - 26

TUNA CRUDO* G

OLIVE + CITRUS MARINATED ALBACORE - WHITE ANCHOVY -
HEIRLOOM TOMATO - NICOISE OLIVES - LEMON - TARRAGON OLIVE OIL - 26

GRILLED OLIVES

IMPORTED OLIVES - LAVENDER + CITRUS MARINADE - 10

CALAMARI FRITTI

MARINARA - LEMON AIOLI - 22

SNOW CRAB STUFFED MUSHROOMS

HERBED BREADCRUMB - PEPPADEW AIOLI - PICKLED FENNEL SALAD - 24

CRISPY BRUSSELS SPROUTS

AGED BALSAMIC - SHAVED PECORINO - MARCONA ALMONDS - 20

FONDUE

EMMENTHALER - RACLETTE - FONTINA - ROASTED GARLIC
TRADITIONAL ACCOMPANIMENT - 32

|NSALATA LTI\JS[)AC‘LIJ_TAQJ-II;I;AE‘N,SVI-IE(-)I_AéTEDGTOMATO PESTO - CUCUMBER -

PECORINO - TOASTED PINE NUTS - RED WINE VINAIGRETTE - 17

BEETS & ARUGULA G

SHAVED FENNEL - CHEVRE - FRISEE - LEMON VINAIGRETTE -
PISTACHIOS - HEIRLOOM CHERRY TOMATOES - 18

CAESAR G

WEDGES OF BABY ROMAINE - PARMIGIANO REGGIANO CRUMBLES -
FOCACCIA CROUTON - WHITE ANCHOVY - TRADITIONAL DRESSING - 17

GRAPES & GORGONZOLA G

SWEET RED GRAPES - ROASTED WALNUTS - GORGONZOLA -
RED WINE VINAIGRETTE - 18

ZUPPA GRAPPA’S MUSHROOM SOUP G

WILD MUSHROOM PUREE - FRESH CHIVES - WHITE TRUFFLE OIL - 12

SEASONAL SOUP

CREATED DAILY - SEASONALLY INSPIRED - 12

FLATBREAD TCOLI\/JIA[?(EB)!\'/I\(/)'DEOAR;)I— ITALIAN SAUSAGE - RED ONION - PROVOLONE - 18

ROASTED ARTICHOKE

NICOISE OLIVES - FRESH HERBS - FRESH PARMESAN - 18

CARMELIZED ONION & BACON

BALSAMIC ONION - GOAT CHEESE - ARUCGULA - TRUFFLE OIL - 18



ENTREES

PASTA

BISTECCA*

POTATO + GORGONZOLA GRATIN - GRILLED ASPARAGUS -
BALSAMIC DEMI GLACE - SALSA VERDE -

NIMAN RANCH DRY AGED NEW YORK STRIP - 85
FILET MIGNON - 66

HORSERADISH CRUSTED SALMON* G

TREVISO - PARSLEY - RADISH - SHAVED FENNEL SALAD -
YUKON PUREE - LEMON VERBENA VINAIGRETTE - 54

GRAPPA’S OSSO BUCCO

SLOW BRAISED VEAL - CREAMY POLENTA - BROCCOLI RABE - PROSCIUTTO COTTO -

ROASTED HEIRLOOM TOMATOES - RICH RED WINE TOMATO JUS -
TOASTED PINE NUT GREMOLATA - 70

SEARED STRIPED BASS G

ROASTED SPAGHETTI SQUASH - BABY HEIRLOOM TOMATO - FENNEL - LEMON CAPER

CAPONATA - ROASTED PEPPER + ALMOND PUREE - 56

GRILLED LAMB CHOPS* G

NIMAN RANCH LAMB - BUTTERNUT SQUASH PUREE - HARICOTS VERTS -
WILD MUSHROOMS - CANDIED WALNUTS - BLACKBERRY LAMB REDUCTION - 62

EGGPLANT PARMESAN

CRISPY EGGPLANT - BASIL & PINE NUT PESTO - FRESH MOZZARELLA -
TOMATO POMODORO - ARUGULA & HEIRLOOM TOMATO SALAD -
PARMIGIANO REGGIANO - 42

GRILLED PORK CHOP* G

CANNELLINI BEANS - BROCCOLI RABE - PROSCIUTTO COTTO - PORK BRODO -
HUCKLEBERRY MOSTARDA - 48

SCALLOPS RISOTTO* G

CARNAROLI RICE - ITALIAN SAUSAGE - ASPARACGUS - TARRAGON -
POMEGRANATE REDUCTION - 62

WHOLE ROASTED GAME HEN G

WILD MUSHROOMS - ROASTED VEGETABLES - POMME PUREE -
HARICOTS VERTS - MARSALA VELOUTE - 46

LOBSTER FREGOLA SARDA G

MAINE LOBSTER TAIL - WILD SHRIMP - BLACK MUSSELS - CALAMARI -
CHORIZO - SPICY SEAFOOD BROTH - GRILLED BAGUETTE - 64

SPAGHETTI ARRABIATA

SPICY MEATBALLS - ROASTED ONIONS & PEPPERS - FRESH HERBS - PECORINO -
SPICY TOMATO SAUCE - 40

BOLOGNESE BIANCA G

TAGLIATELLE - ROASTED MUSHROOMS - BEEF - RICH LAMB & PORK RAGU - 40

FETTUCINE AL FUNGHI

GRILLED PORTOBELLO - WILD PORCINI - MORELS - FRESH HERBS
WILD MUSHROOM CREAM - 40

EXECUTIVE CHEF - BENJAMIN FILLMORE
CHEF DE CUISINE - FERNANDO NERI

(G - INDICATES GLUTEN FREE UPON REQUEST

*NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

FOLLOW, TAG AND SHARE WITH US @GRAPPA_PC



