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COERTSY
STARTERS SALADS
FRIED BRUSSELS SPROUTS CAESAR 11
1 ..
emon, caperss, patimgiano SPRING SALMON SALAD chicories, persimmon, apples, candied walnuts,
buttermilk blue cheese dressing 15
BRAISED MUSSELS & CLAMS MILL VALLEY GODDESS butter lettuce, asparagus, avocado, pistachio, lemon, creme fraiche,
tomato, chilies, garlic toast tarragon 12
13
TUSCAN KALE beets, avocado, ricotta salata, almonds 12
MINESTR;]NE Soup ARUGULA strawberries, goat cheese, aged balsamic, olive oil 10
add MARY’S ROASTED CHICKEN BREAST (+6) o7 CRISPY FRIED CHICKEN (+4) z0 any salad
BURRATA ,
y COSI’'S PANINI
roasted tomatoes,
arugula{ Ucrostlm served with housemade chips add green salad +3
FRIED CHICKEN CEASAR 14 HAM & CHEESE MELT 7
NEAPOLITAN MEATBALLS
fomato sugo, soft polenta MEATBALLSUB 14 RICOTTA & GREENS 8
9 SALMON NICOISE 14 THEHOTITALIAN 8
FRITTO MISTO

crispy calamari, polenta,
green beans, lemon aioli

12

SIDES

PEAS & CARROTS
6

BROCCOLI
lemon, pecorino

6

WHITE BEANS
rosemary & lemon

6

TUSCAN FRIES
garlic & herbs
6

SOFT POLENTA
+gorgonzola (2)
5

*cross-contamination with flour, nuts, and dairy may occur

MAIN DISHES

RIGATONI and MEATBALLS 16
HOUSEMADE SPAGHETTI BOLOGNESE 16
GROWN-UP MACARONI & CHEESE prosciutto and peas 12
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ADDITIONS gluten free crust* +4 / sausage, pepperoni +3 /

goat cheese, egg, anchovies +2 / proscuitto di parma +4

\

\

§ H00-K0O-E-K0O tomato, mozzarella, basil, tuscan olive oil 14

N

N

§ RAILROAD GRADE hobbs pepperoni, red peppers, 16

§ roasted onions, tomato, mozzarella,

N

N

§ SUMMIT hobbs ham, pineapple, pepperoncini, tomato, 16

§ mozzarella, ricotta salata

N

N

§ SPRING DIPSEA asparagus, caramelized onions, prosciutto, 18

§ burrata, sage oil

N

N

§ LAUREL DELL fennel sausage, roasted onions, chard, mozzarella 17
N

N

§ CASCADE prosciutto di parma, parmigiano, arugula, mozzarella 18
N

\

§ BLITHEDALE CANYON bacon, potato, mozzarella, fontina, pesto 17

\

N

§ TENDERFOOT mushrooms, fontina, garlic, parsley, thyme, lemon 16
N

N

§ TROOP 80 house made fennel sausage 0 hobbs pepperoni, 13
§ tomato, mozzarella

N

N

§ PIZZA del GIORNO Changes daily A.Q.

\

N

N

N

N

N

7

N

Corkage $15/bottle | $2 per person cake fee

Y/
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18% Gratuity add to parties of 6 or more



