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FRANCIS FORD COPPOLA WINERY

FRIED ZUCCHINI 20
Roasted garlic and Calabrian chili aioli
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BURRATA 25
Cherry tomatoes, aged balsamic, olive oil, fresh baked focaccia
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COPPOLA FAMILY MEATBALLS 26
Beef and pork meatballs, tomato sauce, ricotta
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CAESAR SALAD 18
Focaccia croutons, Parmigiano, white anchovy

CHERRY TOMATO AND CUCUMBER SALAD 22
Green beans, olives, pickled shallot, local feta cheese

COBB SALAD 28
Chicken, bacon, egg, blue cheese, seasonal accompaniments
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PI1ZZA LUIGINO 28

Tomato sauce, fresh mozzarella, oregano, basil

PIZZA BIANCA 28

Zucchini, mint, lemon, chili flake, créme fraiche, mozzarella

PI1ZZA SOFIA 29

Prosciutto di Parma, arugula, Parmigiano Reggiano gﬁﬁ
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PIZZA SALSICCIA 29 ;i:;;

Local sausage, roasted sweet corn, bell pepper sauce, mozzarella {E:E
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PENNE POMODORO 26

Tomato, onion, extra virgin olive oil, basil

LINGUINI WITH BASIL PESTO 30

Green beans, fingerling potatoes

RISOTTO DEL GIORNO 30

SQUID INK SPAGHETTI WITH SHRIMP 34

Cherry tomato, fresh herbs

CABERNET
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PAN ROASTED MT LASSEN RAINBOW TROUT 42
Summer pepperonata, ﬁngerling potatoes, brown butter, lemon

STEMPLE CREEK FARM NEW YORK STRIP STEAK 68
Potato purée, pole beans, salsa verde
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=l Please inform your server of any food allergies or dietary accommodations. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. =
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