
LUMP CRAB COCKTAIL  GF  jumbo lump crab •     
zesty mediterranean remoulade •  grilled lemon  25 

CALAMARI  buttermilk marinated •  flash fried •    
roasted garlic-dill aioli •  spicy arrabbiata sauce •  lemon  19  

BURRATA GARLIC BREAD  V  garlic crostini •  burrata cheese •     
marinated tomatoes •  balsamic glaze •  basil   16 

PEI MUSSELS  sautéed shallots •  garlic •  marinated olives •  
red vinegar sauce •  grilled artisan bread  21

ARTICHOKE HEARTS  V  marinated •  flash fried •   
roasted garlic-dill aioli •  grilled lemon  16

BASEBALL MEATBALL  tomato sauce •  fontina •   
parmesan cheese •  fresh artisan bread  18

TRUFFLED REDS  V | GF   crispy truffled redskin potatoes •  
parmesan cheese •  truffle aioli  17

ROASTED GARLIC CHEF BOARD  whole roasted garlic •  
assorted cured meats •  cheese •  olives •  fresh artisan bread  32

ROSEMARY TUSCAN GARDEN SOUP  VG | GF  10

TRUFFLE CAPPUCCINO SOUP  V | GF  14

Starters

Pasta

ACCESSORIES  GF

red wine demi-glace  4 
pebble creek mushroom & truffle-infused butter  4 
herbed gorgonzola crumble   4
chilled horseradish cream vg  3

GM - Bob Crissman  //  Executive Chef - Jorge Mendez  //  mangiamogr.com

Snake River Farms Wagyu Beef GF
served with braised mushrooms & onions 

GOLD LABEL ZABUTON* 12oz  78

BLACK LABEL TENDERLOIN* 6oz  56

BLACK LABEL KOBE HANGER* 8oz  44

GOLD LABEL C.C. SIRLOIN* 10oz  51

SIDES  V | GF

balsamic parmesan asparagus  6
roasted garlic green beans  6 
garlic mashed potatoes  5
truffled parmesan potatoes  8
saffron risotto  6 
creamy polenta  5
tomato-stewed lentils  5
grilled broccolini  6
roasted rosemary potatoes  6

LASAGNA BOLOGNESE  beef & pork bolognese •  parmesan •  
savory rosemary ricotta •  tomato sauce  21
(limited availability)

CONCHIGLIE AL PESTO  pan-fried chicken •  roasted garlic • 
tomatoes •  parmesan •  roasted pine nuts •  pesto pan sauce  28

SHRIMP ALLA VODKA  tender sautéed oishii shrimp •   
caramelized onions •  shaved asparagus •  penne pasta •  
parsley •  parmesan •  creamy tomato vodka sauce  34

PEBBLE CREEK MUSHROOM RAVIOLI  V  
slow-roasted tomatoes •  parmesan •  
truffled mornay sauce •  toasted walnuts  27

ROASTED CAULIFLOWER  V  marinated tomatoes •  
organic reginetti pasta •  parmesan •  baby arugula •  
roasted garlic •  vegan balsamic cream sauce 24

Entrées
LOBSTER TAIL RISOTTO GF  red bell peppers •  asparagus •  
caramelized onions •  creamy saffron & parmesan risotto • 
red wine reduction  48

KUROBUTA PORK  tender heirloom pork shank •  creamy polenta •  
braised vegetables •  au jus  38

WILD CAUGHT SCALLOPS*  GF  fresh scallops •  shallots •  
roasted garlic •  broccolini •  baby carrots •  grape tomatoes •  
rosemary beurre blanc •  grilled lemon  48 

CAULIFLOWER STEAK  V | GF  sautéed corn •  grilled broccolini •   
caramelized onions •  tomato-stewed red lentils •  basil pesto •   
spicy arrabbiata sauce  26

SCOTTISH SALMON*  GF  pan-seared •  brussels sprouts •  
roasted rosemary yukon potatoes •  tri-colored tomatoes •  
sautéed shallots •  garlic •  white wine tomato pan sauce  34

BALSAMIC VEGAN CHICKEN  VG | GF  sautéed shallots •  
bell peppers •  pebble creek mushrooms •  green beans •  
roasted rosemary yukon potatoes •  vegan balsamic pan sauce  24

EGGPLANT BURRATA V  breaded eggplant •  marinated tomatoes • 
roasted garlic •  grilled asparagus •  burrata •  micro basil •
balsamic reduction •  tomato sauce  28

CHICKEN PICCATA  pan-fried lean chicken breasts • 
garlic mashed potatoes •  grilled broccolini •   
zesty lemon piccata pan sauce •  grilled lemon  27 

Greens
FRESH BERRY  V  raspberries •  blueberries •  blackberries •  
jicama •  red onion •  artisan mixed greens •  goat cheese •   
raspberry poppy seed vinaigrette •  toasted walnuts  18

BEET  V | GF  roasted beets •  baby arugula •  feta cheese •   
pickled red onions •  spicy honey •  lemon zest •   
roasted garlic oil •  toasted cashews  15

WEDGE  crisp iceberg •  cherry tomatoes •  haystack onions •   
crispy prosciutto •  gorgonzola dressing  16

KNIFE & FORK CAESAR* torched artisan romaine •   
roasted garlic •  tomatoes •  parmesan cheese •   
croutons •  house caesar dressing  17  
(anchovies upon request)

HOUSE  VG | GF  artisan mixed greens •  avocado •  
pickled red onions •  grilled peppers •  
fennel - dill dressing •  toasted pistachios  15

VEGAN ITEMS - VG
VEGETARIAN ITEMS - V
GLUTEN-FREE OPTIONS - GF 
We are not a gluten-free environment, but items indicated 
by “GF” have gluten-free ingredients. All entrées can be 
made gluten-free, ask for details.

*NOTICE: cooked to order -  consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition. 

VEGAN STEAK  VG  25


