
GRAIN BOWL

Cous Cous 
Israeli cous cous, salsa verde, charred 
corn, avocado, goat cheese, Marcona 
almonds, scallion 

PIZZAS

Margherita 
San Marzano tomatoes, fior di latte, basil 

Carni 
San Marzano tomato, sausage, soppresata, 
fior di latte 

Sausage & Peppers 
San Marzano tomatoes, fennel sausage, 
roasted bell peppers, provolone, 
mozzarella 

Quatro Formaggi 
Olive oil, garlic, fior di latte, provolone, 
gruyere, fontina, oregano
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Antipasti 
Romaine, radicchio, genoa 
salami, smoked mozzarella, 
pepperonicini, cherry tomatoes, 
oregano vinaigrette 

Brussel Sprouts 
Shaved raw brussel sprouts, egg, 
candied walnuts, Grana Padano 
cheese, preserved lemon & Dijon 
mustard vinaigrette 

Chicken Caprese Salad 
Mixed greens, tomatoes, fresh 
mozzarella, marinated chicken, 
artichoke hearts, roasted red 
peppers, fresh basil, champagne 
vinaigrette 

ESPRESSO & COFFEE

Dancing Goats Espresso 
Double - 3, Macchiato - 4, Cappuccino - 5

Dancing Goats Coffee 
Regular - 4, Decaf - 4

Lunch is ser ved from 11:00 am to 2:00 pm, Monday through Fr iday

SIGNATURE PANINIS 
AND SANDWICHES

Pork Belly Cuban 
Pork belly, Benton’s country ham, Fontina, 
whole grain mustard aioli, housemade zucchini 
pickles, served on Pain au Levain 

L’Arrosto 
House smoked pork shoulder, roasted 
garlic, cucumber yogurt, pickled red onions, 
arugula, served on a hoagie roll  

Prosciutto, Coppa, & Fresh Mozzarella 
Prosciutto di Parma, coppa, fresh 
mozzarella, fig & onion agrodolce, 
arugula, basil, ciabatta 

Grilled Chicken Salad Sandwich 
Grilled chicken, red and yellow peppers, 
red onion, scallion, champagne vinegar, 
aioli, toasted focaccia 

Oven Roasted turkey 
Roasted red peppers, caramelized onions, 
jalapeno pesto aioli, pain au levain 

Sides 
Side Salad, olive oil and sea salt chips, apple

Soup 
San Marzano Tomato & Basil


