
Each day our Chefs handcraft a new dough using the finest milled flour, Mediterranean olive oil,  sea salt, 
fresh yeast and filtered water. We then ferment our dough for at least 3 days to ensure a crisp,  

golden crust that is chewy in the center, creating a unique artisan flavor. We take pride in the process! 

SMALL BITES TO SHARE 

 Grilled chicken breast, cherry tomatoes, 
 arugula, olive oil, garlic cream sauce 

 and ranch dressing, 15.95 

Meats: Pepperoni, bacon, chicken, sausage   
Vegetables: Arugula, mushrooms, tomato 

bell peppers, onions                                        
 Sauce: Garlic cream sauce or red sauce   

  

     Select 2 Ingredients, 13.95    Each additional ingredient, 1.00 

 

Curtain Call Caesar Salad 
Romaine, shaved Parmigiano Reggiano blend, croutons, 

classic Caesar dressing and a Parmesan Lavash crisp  
small 7.95 / entree 13.95 

 

Shoyu Ahi Poke 
Sushi grade Ahi Tuna marinated in sesame oil  

and soy sauce with macadamia nuts, 15.50 
 

Curtain Call House Salad 
Mixed Greens, blue cheese, candied pecans, bacon,       
tomato and red onions with a choice of dressings:  

 

Ranch, raspberry vinaigrette or balsamic vinaigrette, 8.95 
 

 

Add Grilled Chicken to any salad. 6.95  

Parmesan Herb Fries 
Crispy fries tossed in Reggiano Parmesan  

Cheese with selected herbs, 5.50 
 

Green Beans and Almonds 
Brown butter, local honey and  

toasted almonds, 7.95 
 

Candied Bacon 
With roasted togarachi spiced peanuts, 8.95  

 
 

 Bacon, wood fired sausage, prosciutto and 
red onion with red sauce, 16.95 

 

Orange Chicken Dip 
Creamed cheese, cilantro and  

crispy wonton chips, 8.95 
 

 

Pork Fried Rice 
Ginger, Hen egg and garden vegetables, 12.95 

 

Gobi Manchurian Cauliflower 
Tempura fried, sesame, togarachi  
spiced peanuts and cilantro, 8.95 

 
 
 

 
 
 

 

FOR THE  
TABLE 

Wagyu Burger 
 USA “Kobe” beef grilled with Missouri double  

cut bacon, Gouda cheese and smoked onion aioli on  
a Brioche bun with lettuce, tomato, onion  

and pickle served on the side, 13.95 
 

Lobster and Shrimp Roll 
Lobster and shrimp tossed in honey-miso aioli with    

cucumber namasu on a pretzel croissant, 17.95 
 

 Fried Chicken Sandwich 
 Served with candy jalapeno aioli and side of  

sweet and tangy slaw, 12.95 
 

Please be advised that consuming raw or undercooked  
Protein may increase your risk of illness. 

FROM THE 
WOOD STONE 

HEARTH 

 Mozzarella, fontina, provolone and 
 Parmesan cheese with red sauce, 12.95 

PIZZETTES PIZZETTES PIZZETTES 

SALADS 
CHILLED  

CREATIONS 
SANDWICHES 

ON THE  
BUN 

 

Orange Chicken Dip 
Cream cheese, cilantro and crispy wonton chips, 8.95 

 

 

Thai-Style Baby Back Ribs 
House made sweet and sour, sesame and chives, 14.50 

 

Filet au Poivre 
Brandy peppercorn demi glace and crispy onions, 16.95 

 

Gobi Manchurian Cauliflower 
Tempura fried, sesame, togarachi  
spiced peanuts and cilantro, 8.95 

 

Pork Fried Rice 
Ginger, hen egg and garden vegetables, 12.95 
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