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SHARED

SAVORY MONEKEY BREAD 77

fresh mozzarella & parmesan cheese, pomodoro |

SUMMERLIN CRUDITE 20 "¢ GF

garden vegetables, shishito peppers, sumac
chickpea hummus, baba ghanoush, california olive oil, papadum

CRISP CALAMARI & SHRIMP 18
shishito peppers, lemon, sriracha aioli

GRANDMA ROSIE’S TURKEY MEATBALLS 16
alta cucina tomatoes, caramelized onion, ricotta, sourdough

STICKY IBERICO PORK RIBS 19

char-grilled, candied orange peel, pickled fresno
red onion, cilantro

BURRATA & Figs 18 V- ¢F

roasted golden beets, black mission figs, arugula, hazelnut crunch
minus 8 vinegar
add shaved dark chocolate +2

MARGHERITA PIZZA 16 '

fresh mozzarella, tomato, basil, extra virgin olive oil

ITALIAN SAUSAGE & MUSHROOM PIZZA 18
desert moon mushrooms, mama lil's peppers, mozzarella & provolone

'-n_'__.

“DESERT MOON” MUSHROOM PIZZA 18 '°

roasted mushrooms, charred scallion, kale, garlic oil
vegan cheese & mornay sauce

STARTERS

pulled chicken, avocado, sour cream, cilantro

GRAIN POWER 16 '¢-CF

quinoa, beluga lentils, avocado, fennel, orange, dried cranberry
pomegranate, cucumber, lemon vinaigrette

KALE TACO SALAD 17 V-0F

charred corn, cherry tomatoes, cotija cheese, black beans,
pickled red onions, cilantro, crispy tortillas
jalapeno & avocado ranch dressing

ELIZABETH’S CAESAR"* 15
tuscan kale, romaine, parmesan, torn croutons
black garlic dressing

LEMON CHICKEN SALAD 18 ¢F

grilled chicken breast, fresh mozzarella, avocado, field greens,
chickpeas
sunflower seeds, lemon vinaigrette

add tofu +5, grilled chicken +10, shrimp +12, salmon +15

SIDES

(V) VEGETARIAN-(VG)VEGAN-(GF)GLUTEN-FREE

Ask us about our next Farm Table dinner!

FROM OUR KITCHEN WITH CAEE,W Liwe.

SCOTTISH SALMON® 38 ¢F

blue crab risotto, wilted spinach, preserved lemon
pink peppercorn, vinaigrette

CAST IRON BRANZINO 89

mediterranean salad, fennel, granny smith apple
pine nuts, romesco sauce

BUTTERMILK FRIED CHICKEN 29
mac ‘n cheese, coleslaw, hot sauce, honey

ROASTED JIDORI CHICKEN 83

farro pilaf, roasted mushroom, dried cranberry, toasted pepitas
brown butter and sage jus

SPICY BOLOGNESE CALAMARATA PASTA 25
beef ragu, whipped lemon ricotta, basil

SHRIMP SCAMPI LINGUINE 28
garlic, calabrian chili, savoy spinach, white wine, lemon
oven roasted tomatoes

BRAISED BEEF SHORT RIB 38 GF

roasted sweet potato, tuscan kale, pearl onion, red wine jus
dill créme fraiche

FARMHOUSE MEATLOATF 26

bacon wrapped, caramelized onions, tomato jam
broccolini, mashed potatoes

STEAK FRITES® 45 ¢F

100z. creekstone new york strip loin, french fries, red chimichurri
make it surf & turf with add on grilled shrimp +12

BACKYARD FAVORITE BURGER"® 21
vermont cheddar cheese, crispy string onions, hatch chili aioli
add desert bloom farm egg* +4

add applewood smoked bacon +3

add avocado +3

VEGETABLE CURRY 28 "¢ CF

stewed tomatoes, potatoes, carrots, cauliflower, cilantro, crispy
chickpeas, basmati rice, papadum

CHICKEN CURRY 29 ¢F

seared chicken breast, stewed tomatoes, potatoes, carrots,
cauliflower, cilantro, crispy chickpeas, basmati rice, papadum

CAULI‘N CHEESE 10 v

mornay, cheesy breadcrumbs

MAC‘N CHEESE 10 v

kale, hatch chile, parmesan breadcrumbs

CHARRED BROCCOLINI 8 ' ¢ &F

chili flakes

CRISPY BRUSSELS SPROUTS 9 ' ¢ CF

balsamic glaze, lemon zest

FRENCH FRIES 6 '

herbs
MASHED POTATO 10 v

yukon gold potatoes

SWEET POTATO FRIES 10 v

maple mustard, sea salt

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne




