
 

 
 
 
 
 
 

SMALL PLATES 
 

    Baba Ghanouje 
Open fire roasted 

eggplant purée with 
tehini sauce served 

with pita bread 
6 

 
    Chicken skewers 
w/ paprika, cumin, 
lemon mint yogurt 

6 
  

Duck mousse & 
porto/Truffle 

mousse served with 
pickles, mustard and 

crostini 
8 
 

    Wood Lamb 
Brochettes with 
vinegar herb oil 

7 
 
     

    Marinated olives 
with  Moroccan 

spices 
6 
 

    Dates wrapped in 
pancetta stuffed 

with creme cheese 
drizzled w/ 

balsamico 
6 
 

    Bruschetta with 
tomatoes/basil and 

feta cheese 
marinated in citrus, 

Honey and fresh 
fennel 

6 
 

    Small meatballs, 
shaved grana and 

Marinara 
6 
 

    Tabouleh Cracked 
wheat salad w/ 

parsley, tomatoes, 
lemon and olive oil 

6 
 

    Ceviche with 
tortilla chips and 

guacamole 
8 
 

    French Fries 
Tossed with herbs, 

and garlic  
5 
 

 
                        

      Dinner Menu 
 

APPETIZERS 
 

 

    Hummus wood oven baked flatbread with zattar     9 

    Fried Calamari jalapeno, lemon-thyme & chipotle aioli     9 

    Mediterranean Mussels steamed in white wine w/ garlic, lemon 
& chili flakes     12 

    Spicy Chicken Wings with ranch and barbeque sauce     8 

    House Smoked Salmon Filet with homemade tartar sauce & 
crostini     10 

    Ahi Tuna Tartare with avocado, mango relish, chili sesame oil & 
crostini     12 

    Middle Eastern Sampler Tabouleh, baba ghanouj, hummus, 
labne and flat bread from our wood fire oven     19 

    Soup of the Day made daily with the finest ingredients      7 
 

SALADS 
 

    Heirloom Tomatoes Caprese Salad (seasonal availability)   13 

    Steak Salad, roasted peppers, Raspberry vinaigrette 12 

    Baby Arugula red radish, tomatoes, shaved parmesan & lemon-
thyme vinaigrette     9 

    Caesar hearts of romaine, parmesan, oil cured olives & 
anchovy dressing     9 

    Baby Beet, orange, Sausalito watercress & feta     9 

    Baby Iceberg Wedges smoked bacon, cherry tomatoes & creamy 
blue cheese dressing     9          

Add grilled chicken breast ….. 3   or   shrimp …… 4 
 

PIZZAS 

   Margherita Tomato sauce, mozzarella, basil, grana & Extra 
Virgin Olive Oil    11 

   Fungi Mixed wild mushrooms, Fontina, caramelized onion, 
oregano, truffle & ev oil     13 

   Greek pizza  mozzarella, Roasted Red onions and red peppers, 
Spinach, Kalamata olives topped with Feta & ev oil     13 

   Casa Blanca Merguez Sausage, pesto, roasted tomatoes, Goat 
cheese, pine nuts and Calabria chili    14 
 

ENTREES 
 

   Whole Fish Du Jour Topped with herb vinaigrette and steamed 
seasonal vegetables    MKT  

   Bistro Steak 12 oz Served with mushroom demi-glace, mashed 
potatoes and seasonal vegetables     22 

   Cassoulet - Berkshire pork shoulder, sausage, duck confit & 
beans    22  

   Veal Osso bucco Slow Braised veal shank, Served over 
parmesan Polenta topped w/ rich red wine reduction   24 

   Penne Pasta Rotisserie chicken, basil pesto, baby tomato 
topped with shaved grana     15 

   Linguine Vongole Clams, spinach, parsley & garlic in a creamy 
white wine sauce     16 

   Famous Mandaloun Burger, All Natural beef, Aged cheddar, 
caramelized onion, tomato, & chipotle aioli and garlic fries    12 

   Wood Rotisserie Natural Chicken with Mashed potato, blue 
lake beans & preserved lemon-rosemary jus     17 

   Braised Colorado lamb shank with Parmigiano Reggiano cheese 
& aromatic spices served over orzo     23 

   Chicken or Kefta Kebabs Two skewers your choice of chicken 
or ground lamb/beef served with wild rice     19 


