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Creative 
Brief
Client
ClubCorp is the owner of Firestone Country Club which 
holds three, eighteen hole golf courses, member ameni-
ties and multiple restaurants including the prestigious 
La Vetta. La Vetta has seasonal menus and features 
Italian dishes and prime cuts of meat. This is a high 
class dinning experience

Objective
The goal of this menu is to design with the random-
ized speci� cations given. This menu is for a � ne dinning 
restaurant that caters to a large audience of golfers and 
wealthy country club members

Target Audience
Older generational people that are golfers and wealthy
(most of these people are men)

Visualization  
The menu appeals to an audience with high expectations 
for the quality of the food. These people often have 
a acquired taste and need an easily readable menu. 
Fine dinning often has limited items on the menu

Mandatory
Restaurant Name
Fine Dining Restaurant
Full Color Options
Wearable Additional Item
Full Dinner Menu

Budget
Estimated 15 hours per week. About 4 weeks 
60 hours x $25 = $1500

Deliverables
Menu for La Vetta Italian Chophouse
Additional Branded Items
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Alga 
Eurostile 
Sitka

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry  
tomatoes, creamy italian dressing

Alga 
Eurostile 
Mongolian Baiti

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alga 
Karbid Slab Pro 
SF Pro Text

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, 
cherry tomatoes, creamy italian dressing

New York Extra Large 
Novecento slab wide 
Bicyclette

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber,  
cherry tomatoes, creamy italian dressing

New York Extra Large 
Bicyclette 
Mongolian Baiti

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

New York Extra Large 
Courier New 
SF Pro Text

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, 
cherry tomatoes, creamy italian dressing

Georgia 
Benguiat Pro ITC 
Aaux Next

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber,  
cherry tomatoes, creamy italian dressing

Georgia 
Century Gothic Pro 
Candara

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Georgia 
Novecento slab wide 
Candara

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing
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Alga 
Eurostile 
Sitka

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry  
tomatoes, creamy italian dressing

Alga 
Eurostile 
Mongolian Baiti

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alga 
Karbid Slab Pro 
SF Pro Text

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, 
cherry tomatoes, creamy italian dressing

New York Extra Large 
Novecento slab wide 
Bicyclette

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber,  
cherry tomatoes, creamy italian dressing

New York Extra Large 
Bicyclette 
Mongolian Baiti

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

New York Extra Large 
Courier New 
SF Pro Text

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, 
cherry tomatoes, creamy italian dressing

Georgia 
Benguiat Pro ITC 
Aaux Next

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber,  
cherry tomatoes, creamy italian dressing

Georgia 
Century Gothic Pro 
Candara

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Georgia 
Novecento slab wide 
Candara

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing
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Waluxe 
Alga 
Adobe Garamond Pro

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Alga 
Adonis

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Alga 
Alga

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Waluxe 
Bicyclette 
Adobe Garamond Pro

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Bicyclette 
Adonis

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Alga 
SF Pro Text

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, 
cherry tomatoes, creamy italian dressing

Waluxe 
Karbid Slab Pro 
Candara

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Century Gothic Pro 
Adonis

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Alga 
Candara

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing
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Waluxe 
Alga 
Adobe Garamond Pro

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Alga 
Adonis

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Alga 
Alga

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Waluxe 
Bicyclette 
Adobe Garamond Pro

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Bicyclette 
Adonis

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Alga 
SF Pro Text

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, 
cherry tomatoes, creamy italian dressing

Waluxe 
Karbid Slab Pro 
Candara

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Century Gothic Pro 
Adonis

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing

Alana 
Alga 
Candara

Salads
ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry 
tomatoes, creamy italian dressing
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Signature Sides
Yukon Mashed Potato
butter & cream

Creamy Corn Risotto 
parmesan

Roasted Squash 
honey & hazelnut

Truffle Fries 
parmesan

Broccolini 
garlic & chili

Wild Mushrooms 
garlic & herbs

Jumbo Asparagus 
bé arnaise

Pasta
House-Made Rigatoni 

25

fennel sausage ragu, parmesan & red chili flakes

Spaghetti Tomato & Basil 

25

la vetta meatballs, parmesan & basil

Lasagna 

32

bolognese & ricottaFusilli Carbonara 

24

pancetta, mushroom, cream, thyme & parmesan



Tyler Henretty | Typography 4 | Menu Design

Development | Digital Layout Explorations

Small Bites
MARINATED OLIVES 4

SPICY MOZZARELLA BALLS 4

ARTICHOKE HEARTS 4

GOAT CHEESE &  
PISTACHIO STUFFED DATES 4

Flatbread Pizza
MARGHERITA 15
heirloom tomatoes, burrata, basil italian 
olive oil & sea salt

TRUFFLE & FONTINA 18
black truffle ricotta, yukon potato fon-
tina cheese

SPICY SOPPRESSATA 17
house-made marinara, cherry tomatoes 
arugula

Signature Starters
LA VETTA MEATBALLS 18
locally sourced beef, veal & sausage

JUMBO LUMP CRAB CAKE 21
remoulade & fennel slaw

SALUMI BOARD 25
artisan cured meats & cheeses

ARRANCINI 14
wild mushrooms & truffle

BAKED CLAMS 17
garlic & pancetta

Salads
ITALIAN CHOPPED 14
three lettuces, avocado, mozzarella  
cucumber, cherry tomatoes, creamy 
italian dressing

CAESAR 13
white anchovies, garlic croutons,  
shaved parmesan caesar dressing

BURRATA 18
heirloom cherry tomatoes, arugula  
balsamic drizzle, italian olive oil  
pistachio & dates

Mains
VEAL MILANESE 45
cherry tomato & arugula

PORK CHOP 34
yukon mashed & apple-date marmolada

GROUPER PUTTANESCA 42
creamy corn risotto

CHICKEN PARMIGANA 35
spaghetti marinara

Pasta
HOUSE-MADE RIGATONI 25
fennel sausage ragu, parmesan  
& red chili flakes

SPAGHETTI TOMATO & BASIL 25
la vetta meatballs, parmesan & basil

LASAGNA 32
bolognese & ricotta

FUSILLI CARBONARA 24
pancetta, mushroom, cream,  
thyme & parmesan

BUCATINI VONGOLE 32
clams, garlic, white wine,  
parsley & chili flakes

RAVIOLI 32
beet, goat cheese & brown butter sage

Steak Cuts
8 OZ. CREEKSTONE FARMS FILET  48

12 OZ. USDA PRIME NEW YORK STRIP 50

14 OZ. USDA PRIME RIBEYE 55

Sauces
BOURBON PEPPERCORN 

BEARNAISE 

POINT REYES BLUE CHEESE 

JAPANESE CHIMICHURRI

Signature Sides
YUKON MASHED POTATO 10
butter & cream

CREAMY CORN RISOTTO 10
parmesan

ROASTED SQUASH 10
honey & hazelnut

TRUFFLE FRIES 10
parmesan

BROCCOLINI 10
garlic & chili
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Small Bites
MARINATED OLIVES 4

SPICY MOZZARELLA BALLS 4

ARTICHOKE HEARTS 4

GOAT CHEESE &  
PISTACHIO STUFFED DATES 4

Flatbread Pizza
MARGHERITA 15
heirloom tomatoes, burrata, basil italian 
olive oil & sea salt

TRUFFLE & FONTINA 18
black truffle ricotta, yukon potato fon-
tina cheese

SPICY SOPPRESSATA 17
house-made marinara, cherry tomatoes 
arugula

Mains
VEAL MILANESE 45
cherry tomato & arugula

PORK CHOP 34
yukon mashed & apple-date marmolada

GROUPER PUTTANESCA 42
creamy corn risotto

CHICKEN PARMIGANA 35
spaghetti marinara

Signature Sides
YUKON MASHED POTATO 10
butter & cream

CREAMY CORN RISOTTO 10
parmesan

ROASTED SQUASH 10
honey & hazelnut

TRUFFLE FRIES 10
parmesan

BROCCOLINI 10
garlic & chili

WILD MUSHROOMS 10
garlic & herbs

JUMBO ASPARAGUS 10
béarnaise

Sauces
BOURBON PEPPERCORN 

BEARNAISE 

POINT REYES BLUE CHEESE 

JAPANESE CHIMICHURRI

Signature Starters
LA VETTA MEATBALLS 18
locally sourced beef, veal & sausage

JUMBO LUMP CRAB CAKE 21
remoulade & fennel slaw

SALUMI BOARD 25
artisan cured meats & cheeses

ARRANCINI 14
wild mushrooms & truffle

BAKED CLAMS 17
garlic & pancetta

Salads
ITALIAN CHOPPED 14
three lettuces, avocado, mozzarella  
cucumber, cherry tomatoes, creamy 
italian dressing

CAESAR 13
white anchovies, garlic croutons,  
shaved parmesan caesar dressing

BURRATA 18
heirloom cherry tomatoes, arugula  
balsamic drizzle, italian olive oil  
pistachio & dates

Pasta
HOUSE-MADE RIGATONI 25
fennel sausage ragu, parmesan  
& red chili flakes

SPAGHETTI TOMATO & BASIL 25
la vetta meatballs, parmesan & basil

LASAGNA 32
bolognese & ricotta

FUSILLI CARBONARA 24
pancetta, mushroom, cream,  
thyme & parmesan

BUCATINI VONGOLE 32
clams, garlic, white wine,  
parsley & chili flakes

RAVIOLI 32
beet, goat cheese & brown butter sage

Steak Cuts
8 OZ. CREEKSTONE FARMS FILET 
48

12 OZ. USDA PRIME NEW YORK 
STRIP  
50

14 OZ. USDA PRIME RIBEYE  
55
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Salads
ITALIAN CHOPPED 14
three lettuces, avocado, mozzarella  
cucumber, cherry tomatoes, creamy 
italian dressing

CAESAR 13
white anchovies, garlic croutons,  
shaved parmesan caesar dressing

BURRATA 18
heirloom cherry tomatoes, arugula  
balsamic drizzle, italian olive oil  
pistachio & dates

Mains
VEAL MILANESE 45
cherry tomato & arugula

PORK CHOP 34
yukon mashed & apple-date marmolada

GROUPER PUTTANESCA 42
creamy corn risotto

CHICKEN PARMIGANA 35
spaghetti marinara

Small Bites
MARINATED OLIVES 4

SPICY MOZZARELLA BALLS 4

ARTICHOKE HEARTS 4

GOAT CHEESE &  
PISTACHIO STUFFED DATES 4

Signature Sides
YUKON MASHED POTATO 10
butter & cream

CREAMY CORN RISOTTO 10
parmesan

ROASTED SQUASH 10
honey & hazelnut

TRUFFLE FRIES 10
parmesan

BROCCOLINI 10
garlic & chili

WILD MUSHROOMS 10
garlic & herbs

JUMBO ASPARAGUS 10
béarnaise

Signature Starters
LA VETTA MEATBALLS 18
locally sourced beef, veal & sausage

JUMBO LUMP CRAB CAKE 21
remoulade & fennel slaw

SALUMI BOARD 25
artisan cured meats & cheeses

ARRANCINI 14
wild mushrooms & truffle

BAKED CLAMS 17
garlic & pancetta

Flatbread Pizza
MARGHERITA 15
heirloom tomatoes, burrata, basil italian 
olive oil & sea salt

TRUFFLE & FONTINA 18
black truffle ricotta, yukon potato  
fontina cheese

SPICY SOPPRESSATA 17
house-made marinara, cherry tomatoes 
arugula

Steak Cuts & Sauces
8 OZ. CREEKSTONE FARMS FILET 48

12 OZ. USDA PRIME NEW YORK STRIP 50

14 OZ. USDA PRIME RIBEYE 55

BOURBON PEPPERCORN 

BEARNAISE 

POINT REYES BLUE CHEESE 

JAPANESE CHIMICHURRI

Pasta
HOUSE-MADE RIGATONI 25
fennel sausage ragu, parmesan & red chili flakes

SPAGHETTI TOMATO & BASIL 25
la vetta meatballs, parmesan & basil

LASAGNA 32
bolognese & ricotta

FUSILLI CARBONARA 24
pancetta, mushroom, cream, thyme & parmesan

BUCATINI VONGOLE 32
clams, garlic, white wine, parsley & chili flakes

RAVIOLI 32
beet, goat cheese & brown butter sage
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ITALIAN CHOPPED 14
three let tuces, avocado, mozza rel la  
cucumber, cherr y tomatoes, creamy 
ita l ian dressing

CAESAR 13
white anchovies , ga rl ic croutons,  
shaved parmesan caesa r dressing

BURRATA 18
heirloom cherr y tomatoes, a rugu la  
ba l samic dr izz le , ita l ian ol ive oi l  
pistachio & dates

Mains

VEAL MILANESE 45
cherr y tomato & arugu la

PORK CHOP 34
yukon mashed & 
apple-date marmolada

GROUPER PUTTANESCA 42
creamy corn r i sot to

CHICKEN PARMIGANA 35
spaghet t i marinara

Sm ll Bites

MARINATED OLIVES 4

SPICY MOZZARELLA BALLS 4

ARTICHOKE HEARTS 4

GOAT CHEESE &  
PISTACHIO STUFFED DATES 4

Sign ture Sides

YUKON MASHED POTATO 10
butter & cream

CREAMY CORN RISOTTO 10
parmesan

ROASTED SQUASH 10
honey & hazelnut

TRUFFLE FRIES 10
parmesan

BROCCOLINI 10
garl ic & chi l i

WILD MUSHROOMS 10
garl ic & herbs

JUMBO ASPARAGUS 10
béarna ise

Sign ture St rters

LA VETTA MEATBALLS 18
loca l ly sourced beef, vea l & sausage

JUMBO LUMP CRAB CAKE 21
remoulade & fennel s law

SALUMI BOARD 25
a r t i san cured meats & cheeses

ARRANCINI 14
wild mushrooms & truf f le

BAKED CLAMS 17
garl ic & pancet ta

Flatbread Pizza

MARGHERITA 15
heirloom tomatoes, burrata , ba si l 
ita l ian ol ive oi l & sea sa lt

TRUFFLE & FONTINA 18
black t ruf f le r icot ta , yukon potato  
font ina cheese

SPICY SOPPRESSATA 17
house-made marinara , 
cherr y tomatoes a rugu la

Steak Cuts and Sauces

8 OZ. CREEKSTONE FARMS FILET 48

12 OZ. USDA PRIME NEW YORK STRIP 50

14 OZ. USDA PRIME RIBEYE 55

BOURBON PEPPERCORN 

BEARNAISE 

POINT REYES BLUE CHEESE 

JAPANESE CHIMICHURRI

Pasta

HOUSE-MADE RIGATONI 25
fennel sausage ragu, pa rmesan & red chi l i  f lakes

SPAGHETTI TOMATO & BASIL 25
la vet ta meatba l l s ,  pa rmesan & basi l

LASAGNA 32
bolognese & r icot ta

FUSILLI CARBONARA 24
pancet ta , mushroom, cream, thyme & parmesan

BUCATINI VONGOLE 32
clams, ga rl ic , white wine, pa rs ley & chi l i  f lakes

RAVIOLI 32
beet, goat cheese & brown but ter sage

ITALIAN CHOPHOUSE
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ITALIAN CHOPPED 14
three let tuces, avocado, mozza rel la  
cucumber, cherr y tomatoes, creamy 
ita l ian dressing

CAESAR 13
white anchovies , ga rl ic croutons,  
shaved parmesan caesa r dressing

BURRATA 18
heirloom cherr y tomatoes, a rugu la  
ba l samic dr izz le , ita l ian ol ive oi l  
pistachio & dates

Sign ture St rters

LA VETTA MEATBALLS 18
loca l ly sourced beef, vea l & sausage

JUMBO LUMP CRAB CAKE 21
remoulade & fennel s law

SALUMI BOARD 25
a r t i san cured meats & cheeses

ARRANCINI 14
wild mushrooms & truf f le

BAKED CLAMS 17
garl ic & pancet ta

Sm ll Bites

MARINATED OLIVES 4

SPICY MOZZARELLA BALLS 4

ARTICHOKE HEARTS 4

GOAT CHEESE &  
PISTACHIO STUFFED DATES 4

Sign ture Sides

YUKON MASHED POTATO 10
butter & cream

CREAMY CORN RISOTTO 10
parmesan

ROASTED SQUASH 10
honey & hazelnut

TRUFFLE FRIES 10
parmesan

BROCCOLINI 10
garl ic & chi l i

WILD MUSHROOMS 10
garl ic & herbs

JUMBO ASPARAGUS 10
béarna ise

M ins

VEAL MILANESE 45
cherr y tomato & arugu la

PORK CHOP 34
yukon mashed & 
apple-date marmolada

GROUPER PUTTANESCA 42
creamy corn r i sot to

CHICKEN PARMIGANA 35

spaghet t i marinara

Fl tbre d Pizz

MARGHERITA 15
heirloom tomatoes, burrata , ba si l 
ita l ian ol ive oi l & sea sa lt

TRUFFLE & FONTINA 18
black t ruf f le r icot ta , yukon potato  
font ina cheese

SPICY SOPPRESSATA 17
house-made marinara , 
cherr y tomatoes a rugu la

Ste k Cuts nd S uces

8 OZ. CREEKSTONE FARMS FILET 48

12 OZ. USDA PRIME NEW YORK STRIP 50

14 OZ. USDA PRIME RIBEYE 55

BOURBON PEPPERCORN 

BEARNAISE 

POINT REYES BLUE CHEESE 

JAPANESE CHIMICHURRI

P st

HOUSE-MADE RIGATONI 25
fennel sausage ragu, pa rmesan & red chi l i  f lakes

SPAGHETTI TOMATO & BASIL 25
la vet ta meatba l l s ,  pa rmesan & basi l

LASAGNA 32
bolognese & r icot ta

FUSILLI CARBONARA 24
pancet ta , mushroom, cream, thyme & parmesan

BUCATINI VONGOLE 32
clams, ga rl ic , white wine, pa rs ley & chi l i  f lakes

RAVIOLI 32
beet, goat cheese & brown but ter sageITALIAN CHOPHOUSE
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ITALIAN CHOPPED 14
three let tuces, avocado, mozza rel la 
cucumber, cherr y tomatoes, creamy 
ita l ian dressing

CAESAR 13
white anchovies , ga rl ic croutons, 
shaved parmesan caesa r dressing

BURRATA 18
heirloom cherr y tomatoes, a rugu la 
ba lsamic dr izz le , ita l ian ol ive oi l 
pistachio & dates

M ins

VEAL MILANESE 45
cherr y tomato & arugu la

PORK CHOP 34
yukon mashed &
apple-date marmolada

GROUPER PUTTANESCA 42
creamy corn r i sot to

CHICKEN PARMIGANA 35
spaghet t i marinara

Sm ll Bites

MARINATED OLIVES 4

SPICY MOZZARELLA BALLS 4

ARTICHOKE HEARTS 4

GOAT CHEESE & 
PISTACHIO STUFFED DATES 4

Sign ture Sides

YUKON MASHED POTATO 10
butter & cream

CREAMY CORN RISOTTO 10
parmesan

ROASTED SQUASH 10
honey & hazelnut

TRUFFLE FRIES 10
parmesan

BROCCOLINI 10
garl ic & chi l i

WILD MUSHROOMS 10
garl ic & herbs

JUMBO ASPARAGUS 10
bé a rna ise

Sign ture St rters

LA VETTA MEATBALLS 18
loca l ly sourced beef, vea l & sausage

JUMBO LUMP CRAB CAKE 21
remoulade & fennel s law

SALUMI BOARD 25
a r t i san cured meats & cheeses

ARRANCINI 14
wild mushrooms & truf f le

BAKED CLAMS 17
garl ic & pancet ta

Fl tbre d Pizz

MARGHERITA 15
heirloom tomatoes, burrata , ba si l
ita l ian ol ive oi l & sea sa lt

TRUFFLE & FONTINA 18
black t ruf f le r icot ta , yukon potato 
font ina cheese

SPICY SOPPRESSATA 17
house-made marinara ,
cherr y tomatoes a rugu la

Ste k Cuts nd S uces

8 OZ. CREEKSTONE FARMS FILET 48

12 OZ. USDA PRIME NEW YORK STRIP 50

14 OZ. USDA PRIME RIBEYE 55

BOURBON PEPPERCORN 

BEARNAISE 

POINT REYES BLUE CHEESE 

JAPANESE CHIMICHURRI

P st

HOUSE-MADE RIGATONI 25
fennel sausage ragu, pa rmesan & red chi l i  f lakes

SPAGHETTI TOMATO & BASIL 25
la vet ta meatba l l s ,  pa rmesan & basi l

LASAGNA 32
bolognese & r icot ta

FUSILLI CARBONARA 24
pancet ta , mushroom, cream, thyme & parmesan

BUCATINI VONGOLE 32
clams, ga rl ic , white wine, pa rs ley & chi l i  f lakes

RAVIOLI 32
beet, goat cheese & brown but ter sageITALIAN CHOPHOUSE
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Firestone 
C o u n t r y  C l u b

S o u t h  C o u r s e
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ITALIAN CHOPPED 14
three let tuces, avocado, mozza rel la  
cucumber, cherr y tomatoes, creamy 
ita l ian dressing

CAESAR 13
white anchovies , ga rl ic croutons,  
shaved parmesan caesa r dressing

BURRATA 18
heirloom cherr y tomatoes, a rugu la  
ba l samic dr izz le , ita l ian ol ive oi l  
pistachio & dates

M ins

VEAL MILANESE 45
cherr y tomato & arugu la

PORK CHOP 34
yukon mashed & 
apple-date marmolada

GROUPER PUTTANESCA 42
creamy corn r i sot to

CHICKEN PARMIGANA 35
spaghet t i marinara

Sm ll Bites

MARINATED OLIVES 4

SPICY MOZZARELLA BALLS 4

ARTICHOKE HEARTS 4

GOAT CHEESE &  
PISTACHIO STUFFED DATES 4

Sign ture Sides

YUKON MASHED POTATO 10
butter & cream

CREAMY CORN RISOTTO 10
parmesan

ROASTED SQUASH 10
honey & hazelnut

TRUFFLE FRIES 10
parmesan

BROCCOLINI 10
garl ic & chi l i

WILD MUSHROOMS 10
garl ic & herbs

JUMBO ASPARAGUS 10
béarna ise

Sign ture St rters

LA VETTA MEATBALLS 18
loca l ly sourced beef, vea l & sausage

JUMBO LUMP CRAB CAKE 21
remoulade & fennel s law

SALUMI BOARD 25
a r t i san cured meats & cheeses

ARRANCINI 14
wild mushrooms & truf f le

BAKED CLAMS 17
garl ic & pancet ta

Fl tbre d Pizz

MARGHERITA 15
heirloom tomatoes, burrata , ba si l 
ita l ian ol ive oi l & sea sa lt

TRUFFLE & FONTINA 18
black t ruf f le r icot ta , yukon potato  
font ina cheese

SPICY SOPPRESSATA 17
house-made marinara , 
cherr y tomatoes a rugu la

Ste k Cuts nd S uces

8 OZ. CREEKSTONE FARMS FILET 48

12 OZ. USDA PRIME NEW YORK STRIP 50

14 OZ. USDA PRIME RIBEYE 55

Bourbon Peppercorn, Japanese Chimichurr i, 
Bearna ise and Point Reyes Blue Cheese

P st

HOUSE-MADE RIGATONI 25
fennel sausage ragu, pa rmesan & red chi l i  f lakes

SPAGHETTI TOMATO & BASIL 25
la vet ta meatba l l s ,  pa rmesan & basi l

LASAGNA 32
bolognese & r icot ta

FUSILLI CARBONARA 24
pancet ta , mushroom, cream, thyme & parmesan

BUCATINI VONGOLE 32
clams, ga rl ic , white wine, pa rs ley & chi l i  f lakes

RAVIOLI 32
beet, goat cheese & brown but ter sageITALIAN CHOPHOUSE
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