cx TAPAS 22
CHARCUTERIE BOARD

manchego, smoked gouda, cheddar, seasonal fruit, fig preserves,
crostini | 15

CHEESE PLATE |16

double creme brie, clothbound cheddar, aged goat cheese, sour cherry
jam, assorted crackers

P.E.I MUSSELS |17

chorizo, roasted corn, cherry tomatoes, white wine, garlic toast

ZN'ATAR CHEESE FRIES |10

hand-cut fries, Armenian string cheese, house-made tzatziki

ROASTED CURRY CARROTS

Hawaij curry, lebni, dukkah, cilantro, lime | 11

BEEF GAZPACHO

capers, lemon juice, micro greens, parmesan, crostini | 16

CEVICHE DE LA CASA

house fish, lime juice, red onions, peppers, ginger,
cilantro, tortilla chips | 15

CRISPY SHRIMP

filo dough, celery, water crest, fennel, cherry pepper aioli | 14

c> ENSALADA 25
CAESAR

romaine, asiago croutons, parmigiano-reggiano | 12
+ anchovies available upon request +

GREEK |14

sheep's milk feta, cherry tomatoes, cucumber, red onion, Kalamata
olives, fresh lemon, Lebanese evoo (no lettuce)

HOUSE

mixed greens, cucumbers, tomatoes, red onions, carrots, balsamic
vinaigrette | 13

FATTOUSH

mixed greens, tomatoes, cucumbers, radishes, feta, khubz, sumac
vinaigrette | 14

i —
NIARBELLA

KITCHEN & BAR

> ENTREES 2>+
LAMB KAFTA

basmati rice, za'atar carrots, mint yogurt | 28

CHICKEN MARBELLA

semalina gnocchi, black plums, mixed olives, cherry tomatoes, pan
sauce | 29

PORK LOIN |29

mustered pickled pear, parsnip puree, seasonal vegetables

SEARED HALIBUT |30

israeli couscous, caponata, lemon beurre blanc

PICANHA A LA PARRILLA |18 507 / 30 1002

Top Sirloin steak, roasted carrot puree, mojo verde, grilled lime

PAELLA

safron rice, scallops, shrimp, lobster, chicken, chorizo, peppers, leeks | 30

c x> PASTA 22
GEMELLI TOSCANA

artichokes, chorizo, cherry tomatoes, onions, garlic | 26

LANGASTA & FIDEOS

lobster, corn, tomatoes, garlic, aregana, white wine, olive oil, spaghetti | 30

BOWTIE ALLA VODKA

ground pork, baby spinach, tomatoes, garlic, parsley, shallots, cream | 27

RIGATONI ROMESCO

chicken, garlic, herbs, tomatoes, manchego | 27

c> CASUAL FARE =25
CUBANO

ham, pulled pork, swiss, pickles, mustard sauce, brioche | 16

LAMB BURGER

feta, tzatziki, tomatoes, mixed greens | 16

BOCADILLO

serrano ham, manchego, tomatoes, olive tamponade, roasted red
peppers, olive oil, garlic | 16

CHICKEN FANTASIA

sautéed spinach, tomatoes, provolone, honey mustard | 15

SMASH BURGER |16

harissa ranch, pickled onions, lettuce, tomato, grilled halloumi cheese
brioche bun

CLASSIC ITALIAN

bechamel, portabella mushrooms, asparagus, caramelized onions,
gorgonzola, crispy prosciutto | 16

c>> FLATBREAD 22
WHITE

SPINACH RICOTTA |17

sauteed spinach & garlic, herb fresh ricotta, Parmigiano Reggiano

ARTICHOKE MUSHROOM & ARUGULA |17

artichoke-lemon pesto, roasted mixed mushroom & shallots, fresh
arugula, evoo

PROSCIUTTO ARUGULA |18

black pepper-Romano cream, fresh mozzarella, 24-month Parma
prosciutto di Parma

RED
MARGHERITA

marinara, fresh mozzarella, basil | 17

SPICY OLIVE & BANANA PEPPER |17

Kalamata olives, fresh garlic, wild Greek oregano

LOBSTER & CORN

marinara, mozzarella, manchego, leeks | 18

EGGPLANT BASIL |17

house-made breaded eggplant cutlets, basil, fresh mozzarella



c>= COCKTAILS =5

Updated Classics

NEGRONI ROSATO

glendalough rose gin, ramazzotti rosato, carpano bitter bianco

FILTHY MARTINI

ketel one vodka, yzaguirre blanco, olive brine, sidecar blue cheese
olives

NOVARA VODKA ESPRESSO

vanilla vodka, caffe borghetti, irish cream, cold brew

BLACK MANHATTAN

four roses bourban, averna, yzaguirre rojo, angostura bitters

Signature Cocktails

ORANGE COLORED SKY

four roses bourbon, faccia brutto centebre, aperal, lemon

GEM OF WINTER

velo vodka, house spiced pear liqueur, pomegranate, lemon, soda

CAMPFIRE OLD FASHIONED

four roses bourbon, the whistler haney liqueur, chocolate bitters

LA VIOLETTA

velo vodka, violet liqueur, hibiscus, lemon

TICKET TO PARADISE

tres agaves blanco tequila, chinola passionfruit, lime, goslings rum
float

Canned

PRESS HARD SELTZER

blackberry hibiscus, watermelon sea salt or pineapple basil

c>= WINES BY THE GLASS =<5

Espumante

BOHIGAS CAVA BRUT RESERVA

Penedes, Spain

AVISSI PROSECCO

Veneto, Italy

Blanco

CANTINA LA VIS PINOT GRIGIO

Trentino-Alto Adige, Italy

LA CHAPINIERE SAUVIGNON BLANC

Touraine, France

FEVRE LA MISION RESERVA CHARDONNAY

Valle Central, Chile

VERIZET MACON-VILLAGES CHARDONNAY

Burgundy, France

ARDORE DI SICILIA ETNA BIANCO
Sicily, Italy

ALBARINO ABADIA DE SAN CAMPIO

Galicia, Spain

Rosado

LE POUSSIN ROSE

Languedac, France

Tinto

'MUCHO MAS' RED BLEND

Vino de la Tierra, Spain

VILLA WOLF PINOT NOIR

Pfalz, Germany

VIOLET HILL PINOT NOIR
Rogue Valley, Oregon

POGGIO BADIOLA SUPER TUSCAN

Tuscany, Italy

GRAN SASSO MONTEPULCIANO

Abruzzo, Italy

BENEGAS MALBEC

Mendoza, Argentina

LA FORGE ESTATE CABERNET SAUVIGNON

Languedoc-Roussillon, France

ALEXANDER VALLEY VINEYARDS CABERNET

Sonoma, California

c>2 WINES BY THE BOTTLE 25—

HURE FRERES 'INVITATION' BRUT

Champagne, France

ALPHONSE MELLOT 'LA MOUSSIERE BLANC'

Sancerre, Loire Valley, France

HARTFORD COURT CHARDONNAY

Russian River Valley, Sonoma, California

CERETTO BAROLO

Piedmont, Italy

SENORIO DE P. PECINA CRIANZA
Rioja, Spain

LONG MEADOW RANCH CABERNET SAUVIGNON
Napa Valley, California

c> DRAFT BEERS 255

BITBURGER PILS | ABV 4.8%
HOEGAARDEN BELGIAN WHITE | ABV 4.9%
CITIZEN CIDER UNIFIED PRESS | ABV 5.2%

GUINNESS STOUT | ABV 5.6%

FIDDLEHEAD IPA | ABV 6.2%

WORMTOWN BE HOPPY IPA | ABV 6.5%



