
Lunch 2026

Lunch served Thursday, Friday, Saturday 11am-2pm

S a n dw i c h e s
The Italian

hot & sweet coppa, Toscana salami
provolone, lettuce, red onion

hot & sweet peppers, Italian dressing
on a so� Italian roll

23

The Caprese
�esh mozzarella
tomatoes & basil

served panini style
on a so� Italian roll 

15

The Posto
arugula, whipped ricotta

prosciutto, champagne vinaigrette
extra virgin olive oil
on toasted focaccia

20

In s a l a t e

Caesar
parmigiano reggiano
anchovies, croutons

14

Panzanella
cherry tomatoes, red onion, focaccia, feta

5-year balsamic, �esh torn basil
14

Arugula
parmigiano reggiano, lemon

champagne vinaigrette
12

add marinated grilled chicken +8
Scottish organic grilled salmon +12 | 20-month prosciutto San Daniele +15

* consumption of raw or undercooked meats may increase the risk of foodborne illness05282026 A Bluepoint Hospitality restaurant

Dra f t  Be e r s 

Peroni Nastro Azzuro  Italy abv 5.1  7 Reissdorf Kölsch Germany abv 4.8 8  

  

Stillwater Red Sauce
Italian Pilsner

U.S.A. abv 4.6 8 Other Half Brewing
Green City Hazy IPA 

U.S.A. abv 7.0 8

Bot t l e d  Be e r s 

    

 

 

Forst Lager Alto Adige abv 4.8 9 Flea IPA Federico II Umbria abv 6.6 12

Menabrea Bionda  Piemonte  abv 4.8  10 Kbirr American Pale Ale Campania abv 6.0 14

Dolomiti Pils  Veneto  abv 4.9  7 Birra Morena Classica  Basilicata abv 4.6 8

 

White 

Sauvignon, Eisacktal Valle Isarco | 14
Alto Adige ‘24

Arneis, Monchiero Carbone Roero Recit | 15
Piemonte ‘23

Chardonnay, Elena Walch | 19
Alto Adige ‘23

Pinot Grigio, Abbazia di Novacella | 18
Valle Isarco, Alto Adige ‘24

Bianco, Alois Lageder Misto Mare | 14
Vigneti delle Dolomiti, Alto Adige ‘25 

Red 

Pinot Noir, Les Crêtes | 19
Valle d’Aosta ‘24

Nebbiolo, Elio Grasso Langhe | 18
Gavarini, Piemonte ‘22

Sangiovese, Badia a Coltibuono | 18
Chianti Classico, Toscana ‘22 

Wine s  b y  t h e  G l a s s
Sparkling

Prosecco, Jeio, Valdobbiadene | 16
Veneto, NV

Prosecco Rosé, Ca’ Furlan | 16
Cuvée Mariana, Veneto ‘23

Franciacorta, Ca’ del Bosco | 32
Extra Brut Cuvée Prestige, NV

Rosé
Miralý Rosé Intrigant | 14

Tenuta Montecchiesi, Toscana ‘24

Pas ta

Linguine
lobster, basil
�a diavolo

32

Spinach Chitarra
artichoke purée, fava beans, peas

mint & basil
24

Ricotta Cavatelli
pesto alla Genovese, heirloom cherry tomatoes

parmigiano reggiano, toasted pine nuts
20

Tagliatelle
ragu bolognese

parmigiano reggiano
23

Des s e r t

Cannoli
whipped ricotta, orange zest

chocolate chips
8

Affogato
house-made vanilla gelato

shot of espresso
8

Pesce e Verdure

market grilled fish with seasonal vegetables
MP

Additional Wardroom Focaccia & Olive Oil $5 | $9

tasting of three artisanal olive oils $12


