
 

 

Greenery                                                             
Caesar      10                                                                              

crisp romaine, homemade dressing, garlic croutons 

parm curls                                                                       

Italian Wedge      11                                                          

romaine heart, tomatoes, crisp prosciutto bacon                                      

gorgonzola dressing                                                  

Simple Salad      10                                                         

romaine, rocket, cukes, tomatoes, red onion                            

house vinaigrette                                                                   

Caprese      12                                                                         

imported buffalo mozzarella, fresh tomatoes                      

basil pesto, balsamic glaze                                                 
Rocket      11                                                                                      

baby arugula, fresh pecorino, lemon juice & olive oil 

Antipasto   16                                                                   

prosciutto di parma, aged provolone, balsamic glaze 

olives, roasted peppers, rocket salad 

Meat & Cheese                                                         

fig jam, crackers, cornichons                                                 

selection of any 3: $20 | selection of any 5: $32                                     

each additional: $8 

BRIE- mild triple crème cow’s milk. france                                                                     

BEEMSTER – hard cow’s milk aged gouda. holland                                                                             

MANCHEGO - hard sheep’s milk. spain                                                                                

GARROXTA– semi soft aged goat. spain                                                                                  

MOLITERNO – aged sheep & goat’s milk. italy                                    

GORGONZOLA DOLCE – mild creamy bleu. italy                                      

TRUFFLE CACIO DEL BOSCA - aged sheep’s milk. italy 

PARMIGIANO REGGIANO – aged cow’s milk. italy 

PECORINO ROMANO – aged sheep’s milk. italy    

PROSCIUTTO DI PARMA - 24 month. italy                                                                     

RED WINE SALAMI - volpi. italy                                                                        

SPICY SALAMI - maestro. canada                                                                                    

WILD BOAR - creminelli. oregon                                                                                    

TARTUFO - creminelli. oregon                                                                                                

COTTO HAM – martelli. italy                                                                        

*please ask if we have anything special* 

Snacks                                                                               

Bread Service  warm ciabatta baguette                                          

half loaf   7                           full loaf    10                                                       

Happy Tots      12                                                                       

seasoned, oven crisp tater tots, melted smoked mozz                               

herb sour cream                                                                          

Pepperoni Chips      8                                                         

yes, really!                                                                              

Marcona Almonds      8                                                  

Mixed Olives      6                                                           

house blended & seasoned – asked for them warm!! 

Baked Kettle Chips      10                                                

warm, seasoned chips, gorgonzola, balsamic glaze 

Charcuterie Board      28                               

“chef’s” choice of two cheeses two meats, cornichons             

mixed olives, grain mustard, crusty bread 

 

 

C&C Wood Fired Eats                   

House Eats                                                                  

Meatballs Ricotta      10                                                    

house made with choice of marinara or pesto 

Short Rib Lasagna      20                                      
slow cooked short rib ragu, 3 cheeses, marinara 

Wood Fired Artichokes      17                                                            

imported long stem choke hearts                                            

lemony garlic aioli    or   marinara & parmesan                                       

Mothers’ Mushrooms      10                                                        

italian sausage & other good stuff 

Truffle Pizza Sticks      16                                                     

black truffles, mozz, parm, truffle oil                                         

warm marinara to dip 

Baked Brie                                                                                   

sweet ~ fig jam, balsamic glaze      13                                      

savory ~ basil pesto & roasted shrooms    15 

Skirt Steak Chimichurri    mkt                                              

chili butter roasted boniato potatoes, parmesan tomato                                         

charred broccolini, fresh chimichurri 

 

                    

Sweets                                                            
Pistachio Olive Oil Brownie   10                                                

warmed & served with vanilla gelato                                              

Maple Gelato Ball   8                                                                                   

vanilla gelato rolled in toasted walnuts                                      

pure maple syrup drizzle, whipped cream  

Dessert Cheese Plate   15                                                                          

2 cheeses, almonds, dried fruit, savory crackers                                           

Key Lime Parfait   8                                                                                             

creamy key lime, brown butter graham crumble  

whipped cream 

Gelato       4/scoop                                                                           

always vanilla and a special one   

 Espresso con Panna   8                                                                     

dbl espresso with whipped cream                         

Espresso - Misu   10                                                                                              

lady fingers, kahlua, vanilla gelato, whipped cream                       

fresh brewed espresso 

Affogato    8                                                                                                                  

gelato, fresh brewed espresso  

 Espresso                                                                                    

single   5       double   7 

                                                                   

*please ask about our ports & dessert wine selection* 

                             

                             

 



 

            

        

 

 

     

 

                                 

 

 

 


