
 

 

  

    
     

 

     
      

 
 
 

    
         

 

     
         

 

     
          

 

    
         

 
 

    
         

 

     
      

 
 
 
 
 
 
 
 

                 
 

 
 
 

Artisanal Cheese Board   ☆      
local and global cheeses, BSF red wine cherries,  
Marcona almonds, apricot preserves, honey | 24 

add cured meats | 12 
 
 

Focaccia Bites 
house-made rosemary focaccia served with 
roasted red peppers with eggplant and basil, 
roasted garlic rosemary chickpea hummus 

caramelized onion olive tapenade | 18 
 
 

Baked Mozzarella   ☆    
Wood-fired, spicy San Marzano tomato sauce, 

Sicilian oregano, ciabatta | 16 
add goat meatballs | 8 

 
 
 
 
 
 
 

Lakeview Salad 
 Lakeview Hill Farm greens & herbs, 

strawberries, cucumbers, pea shoots, 
white balsamic mint vinaigrette 

small 10  |  entrée  18 
 
 

Niçoise   gf 
 potato, egg, green beans, tomatoes,  

roasted red pepper, artichoke, olive tapenade,  
caperberry, red wine Dijon vinaigrette | 20  

add seared yellowfin tuna* | 12 
 
 

Beet Salad   gf 
Lakeview Hill Farm greens, roasted beets,  
Idyll Farms goat cheese, pickled red onion,  

candied pistachio, BSF Verjus honey vinaigrette 
small 12  |  entrée  20 

 
 

 Burrata   gf       
creamy burrata, tomatoes, sweet basil 
pesto, Sicilian extra virgin olive oil | 20   

  
 
 

☆ can be modified for gluten-free 
 
 

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

 
 
 

  

SALAD 

TO SHARE 
 



 

 
 
 

Neapolitan Style 
gluten-free crust + 4 

 
Cheese Pie 

San Marzano tomato, mozzarella fior di latte, 
Pecorino Romano, Sicilian oregano | 18 

 
Margherita 

San Marzano tomato, mozzarella di bufala,  
basil, extra virgin olive oil | 20 

 
Calabrese 

San Marzano tomato, mozzarella fior di latte, 
 spicy Calabrian salami, Pecorino Romano | 21 

 
Funghi & Rucola 

mozzarella fior di latte, mushrooms, arugula, 
shaved Parmigiano-Reggiano | 22 

 
Salsiccia 

San Marzano tomato, mozzarella fior di latte, 
fennel sausage, red onion, Pecorino Romano | 24 

 
 Four Seasons 

San Marzano tomato, mozzarella fior di latte 
artichoke / tomato & mozzarella /  

mushroom / prosciutto | 24 
 
 
 
 
 
 

 
 

 
served with Great Lakes Potato Chips & pickle 

 
Porchetta 

slow roasted pork, caramelized onions, arugula, 
tomatoes, garlic fennel mint mayonnaise | 22 

 

Da’Beef        
Chicago-style rosemary garlic braised beef, 

caramelized onion, peppers, spicy giardiniera | 23  
 

Da’ Beef Pizzaiolo Style 
add tomato sauce, mozzarella, Romano | 25 

 
Summer Caprese 

heirloom tomatoes, mozzarella, arugula, 
basil pinenut pesto, extra virgin olive oil | 21 

 
 
 

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

 

        
        

 
     

        
 

        
           

 
        

                   
 

       
          
 

         
                  

 

        
        
                      

 
       

          
 

        
          
          

 
         
            

 
       

                   
                  

   

 

PANINI 

    

WOOD-FIRED PIZZA 
 


