
Freshly Baked Pastries                varies

Seasonal Fruit Salad                    6.00
 
Vanilla Yogurt & Granola                    9.00
Mixed Berries
                                   
Avocado Toast                              12.90
Roasted Cherry Tomatoes, Basil    
      
Poached Egg                    13.50
Asparagus, Parmigiano 
         
Sesame Bagel & Lox                     14.95
Cream Cheese, Heirloom Tomato, 
Capers, Dill                   

Zucchini Frittata                                 12.95
Eggs, Zucchini, Parmigiano 

BREAKFAST - All Day
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Grilled Vegetables                     12.95
Burrata, Pesto, Focaccia

Ham & Brie                                   13.95      
Homemade Aioli, French Baguette

Grilled Cheese Panino                                 13.50      
Sundried Tomato, Pesto, Pain Rustic

Prosciutto & Mozzarella                   14.95                                            
Tomato, Lettuce, Homemade Aioli
Pain Rustique

Roasted Turkey                     14.95
Avocado, Tomato, Pain Rustique

Minced Tuna & Black Olive Cream                      14.95                  
Lemon Aioli, Cheddar & 
Jack Cheese, Pain Rustique

Grilled Chicken                                                              14.95
Arugula, Tomato, Salsa Verde, 
Smoked Mozzarella, Pain Rustique

SANDWICHES

Farmer’s Market                            12.95
Heirloom Tomato, Burrata, Basil     
    
Quinoa                                12.95
Cannellini, Farro, Cherry Tomatoes, 
Garbanzo Beans, Basil, Frisee, Celery
                                    
Organic Beets                                14.95
Goat Cheese, Mixed Lettuce, Balsamico
              
Nizzarda                             15.95
Tuna, Egg, Potato, Green Bean, 
Radish, Lettuce, Black Olives, Chives  
               
e. baldi’s Famous Roasted Chicken                              15.95
Mache, Frisee, Green Onion, 
Avocado, Celery    
                    
Smoked Trout                                         15.95
Greens, Endive, Fennel, Avocado, 
Yellow Grapefruit     

Grilled Salmon                           15.95
Bib Lettuce, Endive, Arugula, Chives, Dill,
Mustard Lemon Dressing

Beef Filet                           16.95
Mixed Greens, Avocado, Tomato

Mexican Chopped Salad                        14.00
Romaine Lettuce, Black Beans, Tomatoes, 
Corn, Guacamole, Queso Fresco, Cilantro

Red Endive Salad                          12.95
Endive, Pear, Parmagiano, Walnuts

Ana’s Chopped Salad                                                        15.95
Chicken, Quinoa, Avocado, Potatoes, 
Black Olives, Radish, Green Beans, Bib Lettuce
              
Lyon Salad                                         14.95
Turkey Bacon, Frisee, Micro Parsley,
Croutons

Additional Protein  
Chicken, Tuna, or Smoked Salmon                 +8.00     
Filet of Salmon, Trout, or Beef              +11.00        
Egg (Poached or Boiled)              +3.00

SALADS



                Small     Large         

Brewed Coffee                 2.75   3.25

Espresso    2.50   3.50
 
Americano    3.00   4.50
 
Macchiato    3.00   4.50
 
Cortado    3.50   5.00

Cappuccino    4.00   5.50
 
Caffe Latte    4.00   5.50  
 
Caffe Mocha    4.50   6.00

Mint Mocha                  5.00   6.50

Cold Brew                  6.00   6.50

Nitro                   6.25   6.75

Chai Latte                  5.50   6.50

Matcha Latte                  5.50   6.50

Hot Chocolate    5.00   6.50
 
Hot Tea        3.00

Organic Iced Tea      3.50

alain milliat Fruit Juice        5.50
Apple, Mango, Strawberry, 
Peach or Pineapple  

Fresh Juice Bottles        6.40
Orange, Grapefruit, Mint Lemonade,
Strawberry Lemonade
  
Sodas        3.00

Ginger Beer       4.00

Bottle Still/Sparkling Water     4.00

Alternative Milk                                                  +1.00
Almond, Soy, Oat

Syrups                                  +0.50
Caramel, Chocolate, Hazelnut, 
Mint or Vanilla

DRINKS
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WARM DISHES

Soups of the Day                       12.90
  
Roberta’s Beef Meatballs                                             14.25

Lasagna                                             16.00
Green Chard Pasta, Beef Ragu, Besciamella

Eggplant Parmigiana                                    14.25
Eggplant, Parmigiano, Tomato, Basil

Potato Gnocchi                                    14.25
Tomato Sauce, Melted Mozzarella

Fish Tacos                                        14.25
Baked Branzino, Avocado, Salsa Italiana

Mac n Cheese                                      14.25
Fontina, White Cheddar

Pasta Fusilli                                       14.95
Tomato, Basil

Everyone’s Favorite…            15.00
Sweet Corn Baked Ravioli  

Tender Chicken Scaloppina           16.75
Organic Chicken, Lemon, Capers

PIZZETTE

Arrabbiata                                      12.95
Margherita                          12.95
Four Cheese                          12.95
Burrata, Truffle Oil                      14.95
Proscuitto                       15.95

Chocolate Cake                                         9.00
All the decadence, without the flour

Torta della Nonna                                         9.00
Double-Layered Crust, Pastry Cream, 
Chocolate, Pine Nuts

Salted Butterscotch Pudding                          9.00
Caramel, Sea Salt

La Bomba Ice Cream Ball                                    12.00
Chocolate, Pistachio, Vanilla Ice Cream, 
Dark Chocolate Sauce, Toasted & Salted 
Pistachios and Chantilly Cream

DESSERTS
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WINES BY THE GLASS + BEER
Prosecco, Bele Casel                    9.60
   
Rose CALA                                                 9.60

Langhe White, Nascetta                                         11.20  

Barbera d’Asti, Montebruna                                       14.00                                        
 
Chianti, Isola e Olena                                14.00

Peroni                                                                                 9.00                                        

                                      

COCKTAILS

Moscow Mule                                     9.00
   
Meyer Lemon Whisky Sour                       9.00
 
Old Fashion                         9.00

Bloody Mary                         9.00
 
Negroni                         9.00

The Standards...

Giorgio’s Espresso Martini                       9.00
 
Edo Spritz                         9.00
      
The Grove Revolver                        9.00

Blood Orange Margarita                       9.00
  
Hibiscus Margarita                        9.00

Farmers Market Mojito                        9.00
   
Limoncello Bubbles                        9.00

Something new...

Light and refresing...

AL BAR
Stracciatella, Roasted Artichokes, Thyme            9.60   

Bresaola, Arugula, Parmigiano                         9.60
 
edo’s Petite Italian Burger          11.40

French Fries, Sea Salt                        6.40
 
Rosie’s Guacamole + Chips           7.00

Prosciutto, Toast           9.60

Finocchiona Salame, Toast          9.60

Mixed Cheeses           12.80

Pecorino Sardo, Truffle Pecorino, Parmigiano 

Margherita                                                            10.36

Four Cheese                      10.36

Arrabbiata                                                               10.36

Burrata, Truffle Oil                       11.96
     
Proscuitto                                                              12.76

Pizette

HAPPY HOUR


