
served with a side of house focaccia

autumn picnic menu

PANINO SANDWICHES

COASTSIDE BLT
zoe’s candied bacon, sliced
heirloom tomato, garlic aioli and
gem lettuce (dairy free)

served with a side of chickpea salad:
garbanzo, cucumber, feta, oregano, lemon

please select one item per guest

CAPRESE
burrata, basil, heirloom tomato,
aioli (vegetarian)

TUSCAN FOCACCIA

miramar farms apples, chicken,
italian brie, arugula, caramelized
onions

PUMPKIN FESTIVAL
mixed baby greens, roasted butternut
squash, grana padano, avocado, pepitas,
nutmeg vinaigrette (gluten free &
vegetarian)

UMBRIAN FOREST
lacinato kale, shiitake mushrooms,
walnut crumb, avocado, crispy shallots,
citrus vinaigrette & truffle oil finish
(vegan)

CAESAR
baby gems, manchego, asiago,
parmesan crisp, anchovy caesar
dressing (gluten free)

special thanks to our friends at it's italia
for our seasonal, fresh, and delicious lunch options

LUNCH SALADS

bringing a l ittle farmhouse charm to your day -  individually packed to
conveniently take with you for an adventure on our 11  acres

any of the salads can have grilled
chicken, salmon or portobello added.


