THE e r K

bistro italiano
Ciao! Welcome to The Mer® Bistro Italiano,
pmﬂf The Kﬂﬂfinj Wofe/éroup, an arﬂanizaﬁon 0][experience/rm/eyfm‘e, husiness,
an/ﬁm’pifﬂ/ify pmfeﬂiona/y dedicated to /mmcﬁinﬂ, /eue/opinﬂ an/opemﬁnﬂ unique,
69%@ J'fy/ize/, full-service /uxwy éoufique brand with a firm dedication
fo service, qua/ify ana/yz‘y/e,

All of the Keating Wofe/éroup fproperties were custom f/e,viﬂnea/@ Pininfarina,
the wor//famom' Ytalian /eyiﬂn company behind Fervari and Maserati,

Executive Chef, Brian Rutherford, has crafted a diverse menu of rustic Italian favorites
infm’e&/wifﬁ a C’ﬂﬁ'fornm twist, coméininﬂ excepfiana/a/uﬂ/i@ cooﬁinﬂ with premium inﬂrwfienfy,
Buon le/,veﬁfo./

77r0pm’efor Fdward Kaen

Restaurant Mﬂl’mﬂb’l" Aaron Anavim

SLIDERS

each order comes with 4 pieces

on ][V‘Ej'ﬁ é&léﬂﬁ/éi"b‘ﬂ&/

with J’/iOb’J’ﬂ'iMﬂ fries
$12
MEATBALL SLIDERS ANGUS BURGER SLIDERS
on romano ciabatta with on romano ciabatta with cﬁi/ﬂof/e aiolj,
marinara & cheese cheese, lettuce and tomato
GRILLED CHICKEN SLIDERS CHICKEN PARMIGIANA SLIDERS
with oreyanmmm/m‘e&/fomafo aioli on romano ciabatta with
on romano ciabatta marinara & cheese
STEAK SLIDERS GRILLED SALMON SLIDERS
with f{i/’on X J'/uﬂinjﬂreem ﬂnﬁ[i’/’l"iﬁjﬂt"%l’”‘ on romano ciahatta
on romano ciabatta
SUBSTITUTE

Sweet Potato Fries or Truffle Fries 2

(J HOUSE FAVORITE



ANTIPASTO

ZUPPA DEL GIORNO
9
SHRIMP & LOBSTER BISQUE

9
CAPRESE
fresh mozzarella, basil and tomatoes

dvizzled with olive oil &

halsamic w’neﬂar
9

SEARED SCALLOPS
with hasil oil :ﬂom‘z‘ea/jm/ic
on mm‘eeﬁ/capaco//a anﬁ/éeefﬂreem'
16

BEEF CARPACCIO
fﬁin/y sliced filet with caper, red onion,

a@'on aioli an/m‘iaﬂo crostini

16

MEATBALLS
three homemade meathalls

J'erue/wifﬁ a J'picy marinara sauce
9

JUMBO SHRIMP
sauteed in red chile oil,
hasil & tomatoes

14

GARLIC CHEESE BREAD
S
PROSCIUTTO WRAPPED ASPARAGUS

12

CALAMARI & ZUCCHINI FRITTI
/ijﬁf/y fried calamari, zucchini,

ﬁeﬁpem X onions served on a

ée/ofs/winﬂjreem'

\_ 12 Y,

RISOTTO FRITTI
crisp J'ﬁe/ﬁe/ypﬁerey of risotto with

Sﬁlcy marinara sauce
9

PARMIGIANO REGGIANO
with olives & fresh hread
9

CHEESE BOARD
ﬁwcﬁme&//ai@ from Venissimo Cheese Sﬁa/),
3 fresh talian artisan cheeses

with olives & fresh hread
12

MEAT & CHEESE BOARD
cheese board with the addition of
bresaoln % /)roycim‘fo

14

INSALATA

THE KEATING
spring greens tossed with balsamic
&/VEJ’J’iMj &jorﬂanzo/a, rom‘fe//ye/)/.'em' X
onions, J'/J:ﬂinU%/wifﬁ ﬁine nuts

BEET AND GOAT CHEESE

;ﬂoa,vfe/re/é’;ﬂof/éeefy, served
wifﬁﬂom‘ cheese & Muﬂu/a

[ CAESAR A

cm’y/y romaine ﬁemfy, J'ﬁavw//mrmiﬂmno

reqgiano & foccacia croutons
FOR TWO PREPARED TABLESIDE

\ 18 J

CHOPPED ITALIAN
lettuce, roma fomafoex,jaréanza X
cannelini beans, zucchini, carrots,
/Jeﬁpemncini & olives ﬂ//cﬁapﬁeafﬁne

X tossed in our house halsamic /reﬂinﬂ

ARUGULA
wifﬁ J'ﬁaue/pmmiﬂmno reﬂﬂmna
&thy VINAIGRETTE

GREEK SALAD
romaine, feta, basil, red onions & tomatoes

drizzled with olive 01’/& balsamic w’ne\gw

ADD ANY OF THE FOLLOWING TO MAKE YOUR SALAD A MEAL

ﬂl"i//ﬂﬁ/ chicken y/ seared- J'mffopy 0 sauteed. J'ﬁ:ﬂimp 7 j:ﬂi’//e/ salmon 7z J'fméyﬁﬂipy 10

[JHOUSE FAVORITE



P1ZzzA

10" hand thrown thin Krust New York Slfy/e
$14

JUST CHEESE PESTO, GORGONZOLA, PINENUT
?MOUNT NELSON, SAUVIGNON BLANC ?MASI MASIANCO, PINOT GRIGIO
MARGHERITA BBQ_CHICKEN,
roma tomato, fresh mozzarella romfe/pe/ﬂper & onion
?MASI MASIANCO, PINOT GRIGIO ?MOUNT NELSON, SAUVIGNON BLANC
CLASSIC PEPPERONI HAWAITAN
ham X /Jinmpp/e

TALEXANDER VALLEY, MERLOT
TMASI MASIANCO, PINOT GRIGIO

THREE MUSHROOM CALABRIA
porfoée//o, porcini, white J'apremfa, /)ep/ﬁeroni, mﬁico/a
?MARK WEST, PINOT NOIR ?NOZZOLE, CHIANTI CLASSICO
VEGGIE ALL MEATZA
romfe//ve/?ﬁer, Mﬁcﬁoée, mushroom /;royciuﬁo, capico/a, sausage, pe/aﬁerom’
?GAINEY, CHARDONNAY ?NOZZOLE, CHIANTI CLASSICO
\
CHOCOLATE PIG SWEET PETE
nutella, hacon, J‘fmwéemﬂy, nutella, herries, apf,v/e
white & dark chocolate & white chocolate
?TOKAJI ASZU PB&]J ?LAMBRUSCO DI DUCA REGGIANO
ﬁeanuf hutter, banana, myﬁéemﬂyjam
TARROWWOOD WHITE RIESLING
\_ J
ADDITIONS
1.5

extra cheese meathalls  black olives mushrooms—aetichoke hearts sausage
pepperoni mpico/a J'/aiimcﬁ /[efa jmﬂﬂonzofﬂ pinm/;ﬁfe anchovies
Ejjﬁ/ﬂnf red onions  sundried fomatoes Mmz‘e/pepper & onions jmﬂfic

Y SUGGESTED WINE PAIRING
(J HOUSE FAVORITE



PRIMI PIATTI
16

PASTA FRESCA SPAGHETTI CLASSICO
our J'pecm/frexﬁ made fpasta of the ﬁ/ay in marinara sauce
MARKET VALUE

? ALEXANDER VALLEY, MERLOT

BAKED ZITI PENNE ALLA VODKA
with tomato, ricotta % J'picy fomato & cream sauce with
mozzarella cheese finished in our a touch of citrus vodka

woodstone pizza oven

? MAST MASIANCO, PINOT GRIGIO
? JACK LONDON, CABERNET

CAPPELINI ARRABIATA MAC AND CHEESE
anye/ﬁm’r with our homemade

cmmfappi J‘pim/mamrom’ in J‘moﬁe/
J‘/)icy tomato sauce

ﬂowfa X prouo/one cream

? MARK WEST, PINOT NOIR ? GAINEY, CHARDONNAY

PENNE & MEATBALLS PRIMAVERA
served with our homemade

J'emana/t/‘ejefaé/ey, herbs & ﬁm’fa

J‘/)icy tomato sauce injmﬂ/ic & olive oil
? JACK LONDON, CABERNET ? GAINEY, CHARDONNAY
FETTUCINI ALFREDO RISOTTO
with a homemade cream sauce with beets, asparagus & sundried tomato
? MOUNT NELSON, SAUVIGNON BLANC ? MOUNT NELSON, SAUVIGNON BLANC
~ ~

LINGUINI ROMANO
a subtle oil & herb /Jﬂj'fﬂ tossed tahle side
na wﬁee/ofpecom’no romano

17

? MARK WEST, PINOT NOIR

ADD ANY OF THE FOLLOWING TO YOUR DISH
ﬂw'//e&/cﬁicéen 4 J'emﬂw/ymffopy 10 j'ﬂufee/yﬁm’mp
ﬂ:ﬂz’/fe&/m/mm 7 yz‘mﬁn‘w’py 10 J'em'ona/vejefaé/ey 4 meathalls y/

YSUGGESTED WINE PAIRINGS

(J HOUSE FAVORITE



SECONDI PIATTI

served with mufee/yemana/f/eyefaé/es & oven i"OﬂJ'feﬂ//)ofﬂfOM

(EXCEPT HAMBURGER, PARMIGIANA AND SCALLOPS)

PESTO CRUSTED SALMON
with asparaqus X
lemon butter sauce
19

?MASI MASIANCO, PINOT GRIGIO

CHICKEN UNDER A BRICK
honeless chicken hreast marinated in
oreqano cﬁimicﬁwm’, charbroiled
16

?MASI MASIANCO, PINOT GRIGIO

4 )
CHICKEN FETA

/ijﬁf/y crusted breast filled with feta,
J'pinacﬁ, mm‘ﬁrooms’, hasil
& sundried tomato
17

?MARK WEST, PINOT NOIR

f

. _J

SHRIMP FRA DIAVOLO
spicy saute ofj'ﬁmm/;, onion, tomato,
white wine & chilies over anﬂe/ﬁm'r
19

?GAINEY, CHARDONNAY

CHICKEN PARMIGIANA

hreaded chicken cutlet foﬁpe&/wifﬁ marinara

& melted italian cheeses
16

?MARK WEST, PINOT NOIR

PETITE FILET

\_

SCALLOPS
seared on a heet, sundried tomato
& asparagus risotto
23

?MOUNT NELSON, SAUVIGNON BLANC

/

HAMBURGERS

100% anqus heef on a fre;‘ﬁ/y made roll with

choice ofyﬁoeyfrinﬂ or sweet potato fries
(salad substitution 2)

CLASSIC - LETTUCE, TOMATO & ONION
[TALIAN - FRIED EGGPLANT, MARINARA
& PROVOLONE
GORGONZOLA - GORGONZOLA & FRIED
ONION STRINGS
12

NOZZOLE, CHIANTI CLASSICO

(- )
BISTECCA

cﬁaréroifeﬁ/ffm‘ iron steak, sliced
X fo/,vpe;/wifﬁ artichoke, tomato

X herb relish
22

?NOZZOLE, CHIANTI CLASSICO
\_ J

CHICKEN MILANESE
paun/ea/ﬂn//iﬂﬁf/y crusted breast
fo/)/ﬁeﬁ/wifﬁ Muﬂu/ﬂ, tomato, capers X
yﬁerry w’na{g:ﬂeffe
17

? MARK WEST, PINOT NOIR

wifﬁjorﬂanzo/ff, red wine /emiﬂ/ace

served with mushroom risotto

?]ACK LONDON, CABERNET

CONTORNI

J'ﬁoeyf:ﬂinﬂ fries 5 ﬂmﬂ/ic cheese hread 5 oven :ﬂom'fep/pofafoey 5 truffle fries 8
éuﬁerwfﬁaxm A mMfeep/yem'ona/uejefaéﬂey 5 sweet potato fries 5

Y SUGGESTED WINE PAIRING
[JHOUSE FAVORITE





