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

SHAREABLES�

WHIPPED RICOTTA 
TOAST
C H O O S E  O N E  TO P P I N G � 1 5
~ Roasted Beets | Goat Cheese | Candied Pecan | Hot Honey 
~ Golden Pear  | Hot Honey | Pomegranates | Mint | Pistachios  
~ Marinated Heirloom Tomatoes | Garlic And Capers | Basil 
~ Strawberry | Mint | Pistachio | Honey  
~ Prosciutto Di Parma | Dates | Lemon Oil | Pepper 

SALADS�
Add Grilled Chicken | 7 Grilled Shrimp | 12 Grilled Salmon | 12 Filet | 13

PIZZA�

MAINS
PA N  R OAST E D  SA L M O N  CA M PA N I A * � 3 3
Filleted In-House Daily | Saffron-Turmeric- Pernod Broth | Heirloom 
Tomatoes | Fennel | Artichokes | Roasted Potatoes

T W I ST E D  C H I C K E N  PA R M � 2 6
Crispy Chicken | Sunday Gravy | Garlic | Capers | Olives | Fresh Basil 
Creamy Burrata | Hand-Cut Spaghetti

ST E A K  I TA L I A N O * � 4 2
Hand-Carved Filet | Grilled Zucchini | Cauliflower Puree | Tomato | Herb 
Chimichurri

SA M M Y ’ S  N OTO R I O U S  L ASAG N A � 2 8
Your Choice | Red or White Sauce | Meat or Vegetable

CRAFTED HANDHELDS�
Served with Fries or Mixed Green Salad (Exception IK Tacos)

PASTA�
All Pastas are Hand-Crafted in House. Substitute Gluten Free Pasta | 4

MEDITERRANEAN EGGPLANT 
DIP & PUCCIA BREAD� 1 7
Roasted Eggplant | Tahini Garlic 
Lemon Labneh | Pomegranates  
Aleppo Flakes | Pine Nuts

BA JA  S H R I M P  C E V I C H E � 1 9
Wild Shrimp | Cucumber | Cilantro 
Avocado | Pico de Gallo

N A N T U C K E T  LO B ST E R 
M I N I  B U N S � 2 3
Brioche | Fresh Maine Lobster 
Celery | Cucumber | Avocado | Fresh 
Dill | Lemon Garlic Aioli

F R I E D  CA L A M A R I � 2 0
Lightly Fried Calamari & Shrimp 
Chili Remoulade | Grilled Lemon

C H I P S  &  SA L SA � 1 1
House-Made Tortilla Chips
Guac 8

H E R B  FO CAC C I A � 9
Extra Virgin Olive Oil | Balsamic 
Reduction

C H E F ’ S  B OA R D � 2 3
Artisanal Italian Charcuterie and 
Cheeses | Grilled Wildflower Bread

N O N N A ’ S  M E AT BA L L S � 1 8
House-Made Meatballs | Parmesan 
Polenta | Slow-Simmered Sunday 
Gravy

I Z Z Y ’ S  W I N G S � 1 9
Choice of Calabrian Chile Sauce or 
Crispy Ranch Dry Rub  
Celery | Carrots | Buttermilk 
Dressing

C R I S PY  B R U S S E L S 
S P R O U TS � 1 6
Balsamic Reduction | Garlic Aioli

I Z Z Y ’ S  H O U S E � 1 8
Local Lettuce | Salami | Cucumber  
Cherry Tomato | Pecorino 
Pepperoncinis | Shallot Vinaigrette

C R I M S O N  &  G O L D 
H A RV E ST � 1 8
Mixed Greens | Roasted Beets  
Oranges | Goat Cheese | Dried 
Cranberries | Candied Walnuts  
Green Apple | Maple Dijon 
Vinaigrette

ST E A K  H O U S E  C O B B * � 2 5
Local Lettuce | Egg | Tomato | Bacon  
Mushroom | Gorgonzola | Avocado 
Balsamic Vinaigrette

K A L E  &  Q U I N OA � 1 8
Cranberry | Crispy Chickpea 
Avocado | Egg | Red Onion | Feta 
Citrus Vinaigrette

CRISPY CHICKEN CHOP� 2 3
Super Greens | Roasted Corn 
Tomato | Avocado | Garbanzo Beans  
Egg | Tortilla Strips | Chipotle Ranch

T H E  W E D G E � 1 9
Baby Iceberg | Gorgonzola | Bacon 
Heirloom Tomatoes | Pickled Red 
Onion | Everything Spice | Dill 
Buttermilk Ranch

8 ”  |  1 2 ”  
G LU T E N  F R E E 
CAU L I F LOW E R  C R U ST  4

T H E  B U TC H E R � 2 2  |  2 7
Sausage | Bacon | Prosciutto  
Pepperoni

SW E E T  N ’  S P I CY � 2 0  |  2 5
Pepperoni | Sundried Tomato 
Jalapeño | Goat Cheese | Mozzarella  
Calabrian Honey

TWO PIGS & A GOAT� 2 1  |  2 6
Italian Sausage | Prosciutto | Goat 
Cheese | Basil

R O S S O  E  V E R D E � 2 0  |  2 5
Italian Sausage | Roasted Sweet 
Peppers | Arugula | Mozzarella

M E X I CA N  
ST R E E T  C O R N � 1 9  |  2 4
Roasted Street Corn | Mozzarella | 
Feta | Red Onion | Calabrian Aioli | 
Cilantro 

POLLO AL BARBECUE� 1 9  |  2 4
Shredded Barbecue Chicken |  Fresh 
Mozzarella | Red Onion | Cilantro

T R A D I T I O N A L

A L L  A M E R I CA N  C R I S PY 
C H I C K E N  SA N DW I C H � 1 9
House Pickles | Bacon | Avocado  
Arugula | Buttermilk Dressing
(Available simply seared)

BLACKENED SHRIMP WRAP� 2 2
House-Made Flat Bread Wrap  
Zucchini | Broccolini | Arugula  
Avocado | Calabrian Aioli

IK TACOS (OR BOWL)
Corn Tortilla | Shredded Lettuce  
Tomato | Avocado | Lime | Cilantro 
Charred Jalapeño Dressing (Bowl 
served with Spring Rice Mix)
Fish | 21 Blackened shrimp | 23

WAGY U  B U R G E R * � 2 5
Challah Bun | Cheddar | Arugula  
Caramelized Onion | Roasted 
Mushroom | Garlic Aioli

S I C I L I A N  C H E ES EST E A K � 2 1
Hoagie Roll | Tender Roast Beef 
Sweet Peppers | Pickled Onion 
Smoked Provolone | Beef Jus

T U R K E Y  C LU B � 2 0
9 Grain Bread | Rosemary Ham  
Turkey | Cranberry Aioli | Lettuce  
Tomato | Fontina Cheese

CLASSIC MARGHERITA� 1 7  |  2 2
Izzy’s Red Sauce | Fresh Mozzarella  
Basil

W I L D  M U S H R O O M � 1 8  |  2 3
Selection of Roasted Mushrooms  
Fresh Mozzarella | Chives | Garlic Oil

T H E  FA R M E R � 1 9  |  2 4
Peppers | Onion | Mushroom | Olive 
Artichoke | Izzy’s Red Sauce

HAND CUT PEPPERONI� 2 0  |  2 5
Izzy’s Red Sauce | Fresh Mozzarella 
Basil

SA L S I C C I A � 2 0  |  2 5
House Made Italian Sausage | Izzy’s 
Red Sauce | Fresh Mozzarella | Red 
Onion

TRUFFLE CACIO & PEPE� 2 6
Hand-Cut Spaghetti | Cream  
Parmesan | Calabrian Peppers  
Drizzled with Truffle Oil

SPAGHETTI & MEATBALLS� 2 7
Hand-Cut Spaghetti | Roasted 
Tomato Sauce

B O LO G N E S E � 2 5
Slow-Simmered Rustic Meat 
Sauce  Spaghetti | Aged Reggiano 
Parmesan

D E B S  PASTA � 2 6
Hand-Cut Spaghetti | Grilled 
Chicken | Cherry Tomato | Basil  
Creamy Parmesan Sauce



SIGNATURE COCKTAILS�

BEER�

WINE�
S PA R K L I N G

L A  M A R CA � 1 1  |  1 5  |  4 2
Prosecco

J . P.  C H E N E T � 1 2
Rosé Split

S C H R A M S B E R G � 7 5

P E R R I E R-  J O U Ë T � 1 2 0

R O S É

R O D N E Y  ST R O N G �1 2  |  1 7  |  4 6
Sonoma

DAO U � 1 3  |  1 8  |  5 2
Paso Robles

DA N I CA � 1 5  |  2 1  |  5 8
France

W H I T E

SAUVIGNON BLANC �1 3  |  1 8  |  5 2
Daou | Paso Robles

SAUVIGNON BLANC� 1 5  |  2 1  |  5 8
Walnut Block ‘Collectables’  
Marlborough

C H A R D O N N AY � 1 2  |  1 7  |  4 6
Penny Island | Sonoma

C H A R D O N N AY � 1 4  |  1 9  |  5 4
Rodney Strong “Chalk Hill” | Sonoma

C H A R D O N N AY � 2 0  |  2 9  |  7 8
Frank Family | Napa

R I E S L I N G � 1 2  |  1 7  |  4 6
Barnard Griffin | Columbia Valley

V E R D I C C H I O � 1 4  |  1 9  |  5 4
La Vaglie | Marche-Italy

SANCERRE BLANC� 2 0  |  3 9  |  7 8
Domaine Chatelain | France

P I N OT  G R I G I O � 1 2  |  1 7  |  4 6
Maso Canali | Italy

A L BA R I Ñ O � 1 2  |  1 7  |  4 6
Neboa | Spain

R E D

P I N OT  N O I R � 1 2  |  1 7  |  4 6
The Simple Life | California

P I N OT  N O I R � 1 5  |  2 1  |  5 8
Napa Cellars | Napa

P I N OT  N O I R � 1 7  |  2 4  |  6 4
Averaen | Willamette

CAB SAUV� 1 2  |  1 7  |  4 6
Rodney Strong | Sonoma

CAB SAUV� 1 4  |  1 9  |  5 4
McPrice Myers “Bull By the Horns” 
Paso Robles 

CAB SAUV� 1 6  |  2 3  |  6 2
Details by Sinegal | Sonoma

CAB SAUV� 2 6  |  3 8  |  9 9
Frank Family | Napa

M E R LOT � 1 2  |  1 7  |  4 6
Maddalena | Paso Robles

M A L B EC � 1 2  |  1 7  |  4 6
Tercos | Argentina

R E D  B L E N D � 1 2  |  1 7  |  4 6
Daou “Pessimist” | Paso Robles

T U S CA N  B L E N D � 1 4  |  1 9  |  5 4
Argiano “NC” | Italy

STAS H

C H A R D O N N AY � 1 0 0
Far Niente | Napa

C H A R D O N N AY � 7 5
Rombauer | Napa

M E R LOT � 9 0
Duckhorn | Napa

CABERNET SAUVIGNON� 1 4 0
Silver Oak | Alexander Valley

CABERNET SAUVIGNON� 1 6 0
Pahlmeyer ‘Jayson’ | Napa

CABERNET SAUVIGNON� 1 6 5
Nickel & Nickel | Napa

CABERNET SAUVIGNON� 2 7 5
Daou ‘Soul of a Lion’ | Paso Robles

P I N OT  N O I R � 7 5
Belle Glos | Clark and Telephone  
Santa Barbara

CA B E R N E T  B L E N D � 1 1 0
Orin Swift ‘Papillon’ | Napa

D R A F T  B E E R

C O O R S  L I G H T � 7

S C OT TS DA L E  B LO N D E � 8

WOW  W H E AT � 8

A Z  LO C -A L E  |  A M B E R � 8

P E R O N I � 8

M O D E LO  E S P EC I A L � 8

W R E N OVAT I O N  |  I PA � 9

VO O D O O  R A N G E R  J U I CY 
H A Z E  |  I PA � 9

B OT T L E S  &  CA N S

C O O R S  L I G H T � 7

C O O R S  BA N Q U E T � 7

M I C H E LO B  U LT R A � 7

M I L L E R  L I T E � 7

C O R O N A � 8

C O R O N A  P R E M I E R � 8

PAC I F I C O � 8

G O O D  V I B R AT I O N S  M A R G � 1 8
Flecha Azul Reposado Tequila | Lime Juice | Agave Nectar | Grand Marnier

S C OT TS DA L E  STA R  ( X X X ) � 1 7
Pearl Vanilla Bean Vodka | Passoa | Lime Juice | Simple Syrup   
Passion Fruit Puree |  Side Car Prosecco

E N D L E S S  P I C N I C � 1 7
Woodford Reserve Bourbon | Iced Tea | Lemon Juice | Peach Simple Syrup

P R I C K LY  P E A R  M A R G A R I TA � 1 6
Patron Blanco Tequila | Desert Pear Syrup | Agave Nectar | Lime Juice

ST R AW B E R RY  L E M O N A D E � 1 6
Tito’s Vodka | Muddled Strawberry | Lemon Juice 
Strawberry Simple Syrup

S K I N N Y  R I TA � 1 6
Flecha Azul Blanco | Agave Nectar | Lime Juice

# 8 5 2 5 5  E S P R E S S O  M A RT I N I � 1 8
Premium 100% Agave Reposado Tequila | Roxx Vodka | House Cold Brew  
Chocolate Bitters | Irish Cream Liqueur | Kahlua | Up

B L AC K  B E R RY  S M AS H � 1 6
Zephyr Gin | Blackberry Liqueur | Lime Juice | Simple Syrup | Mint

R OX X  M U L E � 1 6
Roxx Premium Vodka | House Ginger Syrup | Lime Juice | Seltzer Water

JA L A P E Ñ O  PA LO M A � 1 6
Dulce Vida Grapefruit Tequila | Ruby Red Grapefruit Juice | Jalapeños 
Simple Syrup | Lime Juice

R O U G H  RY D E R  O U R  “ C OW B OY  M A R G ” � 1 7
Flecha Repo | Yellowstone Bourbon | Lime Juice | Agave | Orange Juice   
Pinch of Salt | Dehydrated Blood Orange

S I G N AT U R E  F R OZ E N  M A R G � 1 2
Premium 100% Agave Tequila | Lime Juice | Orange Juice | Agave Nectar  
 Add Float $2

* A 2.3% prop 206 fee will be applied to all food and beverage purchases. Parties 
of 8 or more a 20% gratuity will be added.

LO N G  D R I N K � 8

H I G H  N O O N � 8

F I R E STO N E  “ 8 0 5 ” � 8

ST E L L A  A RTO I S � 8

C I D E R  C O R P S � 8

G U I N N E S S  I R I S H  STO U T � 8

TOW E R  STAT I O N  ( 1 6 OZ ) � 1 0


