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CREATIVL
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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

ODbjective

The goal of this menu is to design with the random-
ized specifications given. This menu is for a fine 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
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A VETTA

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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STARTER

toSalad 8T

u
Cherrytomatacs,Ofives, Orcgano, Mint. Feta checse,Yolk & Red hili

CaleoSalad 3

ST
Grilled Lettuce, Cris i, Grilled Onion, Mixed Leaves, Aiol Sauce

Prosciutto 61

Arugula, Sour pear,Smoked Cashenw, Parmesan Cheese, Balsamic Sance

paccio Tl
@

n
Argol, Parmesan cheese, Drcssed with wes & Vinegar

Brusclettaceviche 3¢ TL
Roasted cabbage, Yoghurt & Green onians

Beef Carpacei
Grcen salsa Roasted onions, Parees

BeclTarar 5871
Bone marron, Eggplant, Oregano & Mstand

n iflower 48TL
Grispy Canliflower, Red curey sace, Yogurt, Green mised leaves
MAIN

Cheese 6L
Burnttomato sals, & Crispymint

ppardelle 63
Parmesan, Dressed with butter sace

Season gree

5TL
Mashed potatocs S butter,Coriander & Pepper
Bombay B

n_89°TL
M Spices,Coriander, Cocout Wik, Cucumbers

BeefFillet 13071,
Dermiglas, Mashed potatoes,Season segetables, Bone marrow
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LOOK HERE!

ALCHONOL, BECAUSE NO GREAT STORY
EVER STARTED WITH A SALAD:

BUBBLES

HATCHBACK

SOUTH SIDE RICKY

london dry gin, lime, mint.
1

PIMM’S CUP 2.0
plymouth gin, bianco vermouth, st. germmain,
cucumber, ginger; citrus.

ROCKS

THE GOV'NER
yamazaki 12-year whiskey, toasted cardamom,
agave, yuzu, orange.

"CUE

wray & newphew overproof rum, smoked

BETTER & BETTER
velvet falernum, smith & cross Jamaican rium,
findencio classico mescal,

campari, tequila, green passionfruit, grapefruit.

pineapple, lime. meyer lemon, tabasco, pernod.

PISCO SOUR

daiginjo sake, dolin blanc vermouth, créme de violette.

SHAKEN

THE LELAND PALMER

gin, jasmine lea, limoncello, lemon, pomelo.

PENICILLIN
amouse grouse, lemon, honey. fresh ginger; islay
. \ ! honey, fresh ginger; islay
single-malt scotch.

MEZCAL MUI
sombra mexcal, ginger beer, mango, lime, agave,
cucumber

STIRRED

COUSIN BOB FAILS HIS
DRIVING TEST

Johnny drim bourbon, carpano antika, sake, bitters

I HEAR BANJOS., ENCORE
old overholt rye, apple moonshine, spiced apple
bitters, smoke.

SIMON SAYZERAC
rittenhouse rye rr!rf‘s'.-".‘('/.y. star-anise, (wizzler
bitters, lemon.

SON OF A PEACH
reposado tequila, plum vinegar, lime, del maguey
mescal, peac ches.

ALL DRINKS $14

MAAS PV TIVHIN “SYRONE ‘TOF “TXAT NN 4700
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DINNER

SALADS
BING CHERRY -14
alawonhs / iz | ageed choddar / ieeicn ham
“THE LUCY" -12
crispy lettuoes £ cashows  grapes /e cheese { sesame vinaigreate

WHEAT BERRIES -14

vaghuart  cocnmber £ sorred [ melon

FEACH & BACON -15

grilled amicnns / frisie ! buttermilk dressing
PLATTERS

MORRD BAY'S GREATEST HITS -58

abogen ovsters £ sween shrimp / hanascli / ibasco susdy

FELIX MATTEI'S DI 3
s £ packlodd grapes

N IRMIIGEIEIIT OF LETTUCES -39

young bt £ carrots £ vl S locts 4 benson £ clivee
STARTERS
inspirations from Felix Mativi inspirations from Loz Olives, California
Nlﬂﬂﬁlll EIIUIIIU

GRILLED ARTICHOKE -12
reen harisen dip

posaro chicharr

AR 14

skl ¢ 7 b procaer chiprs scarlet r ns / pe il
GORDITA -18 CRUNCHY SEA CREATURES-15
dumgeness cral / melied setilla clwese ks A O Garar saoe
BOKE MARROW -13 SIUKED liﬂl 5 N[CK IS
raaatid garlie /snnrdough £ pardey salad redriel canmelling beans | <l malale
MAINS
WAGYU SKIRT 8T SEABASS -25
b pepppers /- burm-miss sesksaier dow-toasten) S banyuls £ rye
HIII’F!M IRUIJI -23 HTTT BHISIEI 2
= | ol live el e 10 ST —
PWH SM]I =21 II-ILIBIII !Il
smoked pricot sambal Tewion wsh / live debris / piotachio
KING SALMON -28 SILISBURT LAME -24
parisian curry [ pear cracklin i (e bomee / plumpedd grapes £ espresso £ gravy
WOOD-FIRED CHICKEN -25 COTE DE BOEUF (< 2} -64
exispy skin / sl its heoh liety-t aunes thirry ddays £ ey g

VEGTABLES & GRAINS

CAULIFLORER

BUTTERED EGG NOODLES

FARRG STIR FRY
BELFINA POTATOES

% UL 152013
1
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Fire stone?

COUNTRY CLUB
RULES OF

Measureme;
of the

Y Park:

Clubhouse

Firestone? AL s Firestone
e COUNTRY CLUB & . COUNTRY CLUB
‘F’l re stone? North Course

COUNTRY CLUB

South Course

U.S.G.A. RULES OF GOLF
SHALL GOVERN ALL PLAY

Measurements are two paces from the back
of the tee to the center of the green.

Robert Trent Jones Sr.

ARCHITECT Way/Robert Trent Jones Sr:

ARCHITECT
www.firestonecountryclub.com

432 E Warner Road *» Akron, Ohio 44319  (330) 644-8441

OAaSY YOS

Fating: 71.2
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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
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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
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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

ITALTIAN 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

Gy alnds

ITALIAN CHOPPED

three lettuces, avocado, mozzarella cucumber, cherry

tomatoes, creamy italian dressing

HAlana
Alga
Alga

Seclics

ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry
tomatoes, creamy italian dressing
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WALUXE
Bicyclette
Adobe Garamond Pro

SALADS

ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry

tomatoes, creamy italian dressing

Alana

Bicyclette
Adonis

Gy alnds

ITALIAN CHOPPED

three lettuces, avocado, mozzarella cucumber, cherry

tomatoes, creamy italian dressing

Aluna
Alga
SF Pro Text

Seclics

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

HAlana

Century Gothic Pro
Adonis

Gy alnds

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

Aluna
Alga
Candara

Seclics

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

Alga
Adonis

Deadncls

ITALIAN CHOPPED

three lettuces, avocado, mozzarella cucumber, cherry

tomatoes, creamy italian dressing

HAlana
Alga
Alga

Deadacls

ITALIAN CHOPPED

three lettuces, avocado, mozzarella cucumber, cherry

tomatoes, creamy italian dressing
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WALUXE
Bicyclette
Adobe Garamond Pro

SALADS

ITALIAN CHOPPED
three lettuces, avocado, mozzarella cucumber, cherry

tomatoes, creamy italian dressing

Bicyclette
Adonis

Deadncls

ITALIAN CHOPPED

three lettuces, avocado, mozzarella cucumber, cherry

tomatoes, creamy italian dressing

Alena
Alga
SF Pro Text

Aeadacls

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

Century Gothic Pro
Adonis

Deadncls

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

Alana
Alga
Candara

Aeadacls

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

Yukon Mashed Potato ~ Truffle Fries
butter & cream parmesan

Broccolini
garlic & chili

Creamy Corn Risotto
parmesan

Roasted Squash Wild Mushrooms
honey & hazelnut garlic & herbs

Jumbo Asparagus

béarnaise
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MARINATED OLIVES
SPICY MOZZARELLA BALLS
ARTICHOKE HEARTS

GOAT CHEESE &
PISTACHIO STUFFED DATES

Vst

HOUSE-MADE RIGATONI
fennel sausage ragu, parmesan

& red chili flakes

SPAGHETTI TOMATO & BASIL

la vetta meatballs, parmesan & basil

LASAGNA

bolognese & ricotta

FUSILLI CARBONARA
pancetta, mushroom, cream,

thyme & parmesan

BUCATINI VONGOLE
clams, garlic, white wine,

parsley & chili flakes

RAVIOLI

beet, goat cheese & brown butter sage

Nk Cul

25

32

24

32

32

Dealacls

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

WMeaina

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

Jignafie Sartors

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

Fltbread Przza

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

d*gmfm Sides

8 OZ. CREEKSTONE FARMS FILET 48 YUKON MASHED POTATO 10

12 OZ. USDA PRIME NEW YORK STRIP 50 butter & cream

14 OZ. USDA PRIME RIBEYE 55 CREAMY CORN RISOTTO 10
parmesan

Jarces

BOURBON PEPPERCORN
BEARNAISE

POINT REYES BLUE CHEESE
JAPANESE CHIMICHURRI

ROASTED SQUASH

honey & hazelnut
TRUFFLE FRIES
parmesan

BROCCOLINI
garlic & chili
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MARINATED OLIVES 4
SPICY MOZZARELLA BALLS 4
ARTICHOKE HEARTS 4

GOAT CHEESE &
PISTACHIO STUFFED DATES 4

Vst

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

Nk Cul

8 OZ. CREEKSTONE FARMS FILET
48

12 0Z. USDA PRIME NEW YORK
STRIP
50

14 O7. USDA PRIME RIBEYE
55

Dealacls

ITALIAN CHOPPED

three lettuces, avocado, mozzarella
cucumber, cherry tomatoes, creamy
italian dressing

CAESAR

white anchovies, garlic croutons,

shaved parmesan caesar dressing

BURRATA
heirloom cherry tomatoes, arugula
balsamic drizzle, italian olive oil

pistachio & dates

GSY%WW eclea
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

béarnaise

Jarces

BOURBON PEPPERCORN
BEARNAISE

POINT REYES BLUE CHEESE
JAPANESE CHIMICHURRI

Jignafie Sartors

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

Fltbread Przza

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

Meaina

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
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Seelicls

Jignafivie Sarfers

MARINATED OLIVES 4 ITALIAN CHOPPED 14 LA VETTA MEATBALLS 18
SPICY MOZZARELLA BALLS 4 three lettuces, avocado, mozzarella locally sourced beef, veal & sausage
. N cucumber, cherry tomatoes, creamy
ARTICHOKE HEARTS 4 icalian dressing JUMBO LUMP CRAB CAKE 21
GOAT CHEESE & remoulade & fennel slaw
PISTACHIO STUFFED DATES 4 CAESAR 13
white anchovies, garlic croutons, SA_LUMI BOARD 25
, , shaved parmesan caesar dressing artisan cured meats & cheeses
C’Sygf’bﬁ/(i/l/be Gwaed/ BURRATA 1§ ARRANCINI 14
heirloom cherry tomatoes, arugula wild mushrooms & cruffle
:UK-OZ M-ASHED POTATO 10 balsamic drizzle, italian olive oil BAKED CLAMS 17
uteer & cream pistachio & dates garlic & pancetta
CREAMY CORN RISOTTO 10
parmesan Gm ,
ROASTED SQUASH 10 aLndg 5 MW% ’ [Ze(
honey & hazelnut N
VEAL MILANESE 45 MARGHERITA 15
TRUFFLE FRIES 10 cherry tomato & arugula heirloom tomatoes, burrata, basil italian
parmesan PORK CHOP 34 olive oil & sea salt
BROCCOLINI 10 yukon mashed & apple-date marmolada TRUFFLE & FONTINA 18
garlic & chili GROUPER PUTTANESCA 49 black truffle ricotta, yukon potato
WILD MUSHROOMS 10 creamy corn risotto fontina cheese
garlic & herbs CHICKEN PARMIGANA 35  SPICY SOPPRESSATA 17
JUMBO ASPARAGUS 10 spaghetei marinara house-made marinara, cherry tomatoes
béarnaise arugula
8 OZ. CREEKSTONE FARMS FILET 48 HOUSE-MADE RIGATONI 25
12 0Z. USDA PRIME NEW YORK STRIP 50 fennel sausage ragu, parmesan & red chili flakes
14 OZ. USDA PRIME RIBEYE 55 SPAGHETTI TOMATO & BASIL 25

la vetta meatballs, parmesan & basil

BOURBON PEPPERCORN
BEARNAISE

POINT REYES BLUE CHEESE
JAPANESE CHIMICHURRI

LASAGNA 32

bolognese & ricotta

FUSILLI CARBONARA 24

pancetta, mushroom, cream, thyme & parmesan

I ” I e I = BUCATINI VONGOLE 32
V E clams, garlic, white wine, parsley & chili flakes

RAVIOLI 32

beet, goat cheese & brown butter sage

ITALIAN CHOPHOUSE
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SMALL BITES SALADS SIGNATURE STARTERS
MARINATED OLIVES 4 ITALIAN CHOPPED 14 LA VETTA MEATBALLS 18
SPICY MOZZARELLA BALLS 4 three lettuces, avocado, mozzarella locally sourced beef, veal & sausage
ARTICHOKE HEARTS 4 cucumber, cherry tomatoes, creamy JUMBO LUMP CRAB CAKE 21
italian dressing
GOAT CHEESE & remoulade & fennel slaw
PISTACHIO STUFFED DATES 4  CAESAR 13 g ALUMIBOARD 5
white anchovies, garlic croutons, .
artisan cured meats & cheeses
shaved parmesan caesar dressing
S10 N N ARRANCINI 14
SIGNATURE SIDES BURRATA 18
wild mushrooms & truffle
heirloom cherry tomatoes, arugula
YUKON MASHED POTATO 10 balsamic drizzle, italian olive oil BAKED CLAMS 17
butter & cream pistachio & dates garlic & pancetta
CREAMY CORN RISOTTO 10
parmesan N
MAINS FLATBREAD PIZZA
ROASTED SQUASH 10
honey & hazelnut VEAL MILANESE 45 MARGHERITA 15
TRUFFLE FRIES 10 cherry tomato & arugula heirloom tomatoes, burrata, basil
parmesan PORK CHOP 34 italian olive oil & sea salt
BROCCOLINI 10 yukon mashed & TRUFFLE & FONTINA 18
garlic & chili apple-date marmolada black truffle ricotta, yukon potato
fontina cheese
WILD MUSHROOMS 10 GROUPER PUTTANESCA 42
garlic & herbs creamy corn risotto SPICY SOPPRESSATA 17
house-made marinara,
JUMBO ASPARAGUS 10 CHICKEN PARMIGANA 35
cherry tomatoes arugula
béarnaise spaghetti marinara
STEAK CUTS anp SAUCES PASTA
8 OZ. CREEKSTONE FARMS FILET 48 HOUSE-MADE RIGATONI 25
12 OZ. USDA PRIME NEW YORK STRIP 50 fennel sausage ragu, parmesan & red chili flakes
14 OZ. USDA PRIME RIBEYE 55 SPAGHETTI TOMATO & BASIL 25
la vetta meatballs, parmesan & basil
BOURBON PEPPERCORN LASAGNA 39
BEARNAISE bolognese & ricotta
POINT REYES BLUE CHEESE FUSILLI CARBONARA 24
JAPANESE CHIMICHURRI pancetta, mushroom, cream, thyme & parmesan
BUCATINI VONGOLE 32
clams, garlic, white wine, parsley & chili flakes
/\ RAVIOLI 32
beet, goat cheese & brown butter sage
ITALIAN CHOPHOUSE

Tyler Henretty | Typography 4 | Menu Design
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SMALL BITES MAINS SALADS
MARINATED OLIVES 4 VEAL MILANESE 45 ITALIAN CHOPPED 14
SPICY MOZZARELLA BALLS 4 cherry tomato & arugula three lettuces, avocado, mozzarella
ARTICHOKE HEARTS 4 PORK CHOP 34 cucumber, cherry tomatoes, creamy
italian dressing
GOAT CHEESE & yukon mashed &
PISTACHIO STUFFED DATES 4 apple-date marmolada CAESAR 13
GROUPER PUTTANESCA 19 white anchovies, garlic croutons,
) shaved parmesan caesar dressing
N N N creamy corn risotto
SIGNATURE SIDES CHICKEN PARMIGANA 45 BURRATA 18
heirloom cherry tomatoes, arugula
YUKON MASHED POTATO 10 spaghetti marinara balsamic drizzle, italian olive oil
butter & cream pistachio & dates
CREAMY CORN RISOTTO 10
parmesan oy . .
FLATBREAD PIZZA SIGNATURE STARTERS
ROASTED SQUASH 10
honey & hazelnut MARGHERITA 15 LA VETTA MEATBALLS 18
TRUFFLE FRIES 10 heirloom tomatoes, burrata, basil locally sourced beef, veal & sausage
parmesan italian olive oil & sea salt JUMBO LUMP CRAB CAKE a1
BROCCOLINI 10 TRUFFLE & FONTINA 18 remoulade & fennel slaw
garlic & chili black truffle ricotta, yukon potato SALUMI BOARD 95
fontina cheese .
WILD MUSHROOMS 10 artisan cured meats & cheeses
garlic & herbs SPICY SOPPRESSATA 17 ARRANCINI "
house-made marinara, .
JUMBO ASPARAGUS 10 wild mushrooms & truffle
. X cherry tomatoes arugula
béarnaise BAKED CLAMS 17
garlic & pancetta
STEAK CUTS aNnp SAUCES PASTA
8 OZ. CREEKSTONE FARMS FILET 48 HOUSE-MADE RIGATONI 25
12 OZ. USDA PRIME NEW YORK STRIP 50 fennel sausage ragu, parmesan & red chili flakes
14 OZ. USDA PRIME RIBEYE 55 SPAGHETTI TOMATO & BASIL 25
la vetta meatballs, parmesan & basil
BOURBON PEPPERCORN LASAGNA 39
BEARNAISE bolognese & ricotta
POINT REYES BLUE CHEESE FUSILLI CARBONARA 24
JAPANESE CHIMICHURRI pancetta, mushroom, cream, thyme & parmesan
BUCATINI VONGOLE 32
I A \/ E I I A clams, garlic, white wine, parsley & chili flakes
RAVIOLI 32
ITALIAN CHOPHOUSE beet, goat cheese & brown butter sage
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SMALL BITES

MARINATED OLIVES
SPICY MOZZARELLA BALLS
ARTICHOKE HEARTS

GOAT CHEESE &
PISTACHIO STUFFED DATES

SALADS

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

CAESAR 13

white anchovies, garlic croutons,

SIGNATURLE 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

shaved parmesan caesar dressing

SIGNATURE SIDES BURRATA jg  ARRANCINI 1

K wild mushrooms & truffle
heirloom cherry tomatoes, arugula

YUKON MASHED POTATO 10 balsamic drizzle, italian olive oil BAKED CLAMS 17
butter & cream pis[achig & dates garlic & pancetta
CREAMY CORN RISOTTO 10
parmesan
MAINS FLATBREAD PIZZA
ROASTED SQUASH 10
honey & hazelnut VEAL MILANESE 45  MARGHERITA 15
TRUFFLE FRIES 10 cherry tomato & arugula heirloom tomatoes, burrata, basil
parmesan PORK CHOP 34 italian olive oil & sea salt
BROCCOLINI 10 yukon mashed & TRUFFLE & FONTINA 18
garlic & chili apple-date marmolada black truffle ricotta, yukon potato
WILD MUSHROOMS 10 GROUPER PUTTANESCA 49 fontinacheese
garlic & herbs creamy corn risotto SPICY SOPPRESSATA 17
JUMBO ASPARAGUS 10 CHICKEN PARMIGANA 35  house-made marinara,
. . . cherry tomatoes arugula
béarnaise spaghetti marinara
STEAK CUTS aNp SAUCES PASTA
8 OZ. CREEKSTONE FARMS FILET 48 HOUSE-MADE RIGATONI 25
12 OZ. USDA PRIME NEW YORK STRIP 50 fennel sausage ragu, parmesan & red chili flakes
14 OZ. USDA PRIME RIBEYE 55 SPAGHETTI TOMATO & BASIL 25
la vetta meatballs, parmesan & basil
BOURBON PEPPERCORN LASAGNA 39
BEARNAISE bolognese & ricotta
POINT REYES BLUE CHEESE FUSILLI CARBONARA 24

JAPANESE CHIMICHURRI

pancetta, mushroom, cream, thyme & parmesan

BUCATINI VONGOLE 32
I A V E I I /\ clams, garlic, white wine, parsley & chili flakes
RAVIOLI 32

ITALIAN CHOPHOUSE

beet, goat cheese & brown butter sage
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SMALL BITES

MARINATED OLIVES
SPICY MOZZARELLA BALLS

SALADS

ITALIAN CHOPPED 14

three lettuces, avocado, mozzarella

SIGNATURLE STARTERS

LA VETTA MEATBALLS 18

locally sourced beef, veal & sausage

cucumber, cherry tomatoes, creamy

ARTICHOKE HEARTS 4 JUMBO LUMP CRAB CAKE 21
italian dressing
GOAT CHEESE & remoulade & fennel slaw
PISTACHIO STUFFED DATBS 4  CAFSAR 13
SALUMI BOARD 25
white anchovies, garlic croutons, X
artisan cured meats & cheeses
shaved parmesan caesar dressing
Qe N ~ ARRANCINI 14
SIGNATURE SIDES BURRATA 18
wild mushrooms & truffle
heirloom cherry tomatoes, arugula
YUKON MASHED POTATO 10 balsamic drizzle, italian olive oil BAKED CLAMS 17
butter & cream pistachio & dates garlic & pancetra
CREAMY CORN RISOTTO 10
parmesan
MAINS FLATBREAD PIZZA
ROASTED SQUASH 10
honey & hazelnut VEAL MILANESE 45  MARGHERITA 15
TRUFFLE FRIES 10 cherry tomato & arugula heirloom tomatoes, burrata, basil
parmesan PORK CHOP 34 italian olive oil & sea salt
BROCCOLINI 10 yukon mashed & TRUFFLE & FONTINA 18
garlic & chili apple-date marmolada black truffle ricotta, yukon potato
WILD MUSHROOMS 10 GROUPER PUTTANESCA 4o foncinacheese
garlic & herbs creamy corn risotto SPICY SOPPRESSATA 17
JUMBO ASPARAGUS 10 CHICKEN PARMIGANA 35 house-made marinara,
. X K cherry tomatoes arugula
béarnaise spaghetti marinara
STEAK CUTS AND SAUCES PASTA
8 OZ. CREEKSTONE FARMS FILET 48 HOUSE-MADE RIGATONI 25
12 OZ. USDA PRIME NEW YORK STRIP 50 fennel sausage ragu, parmesan & red chili flakes
14 OZ. USDA PRIME RIBEYE 55 SPAGHETTI TOMATO & BASIL 25
la vetta meatballs, parmesan & basil
Bourbon Peppercorn, Japanese Chimichurri,
Bearnaise and Point Reyes Blue Cheese LASAGNA 82
bolognese & ricotta
FUSILLI CARBONARA 24
pancetta, mushroom, cream, thyme & parmesan
BUCATINI VONGOLE 32
I A V E I I /\ clams, garlic, white wine, parsley & chili flakes
RAVIOLI 32

ITALIAN CHOPHOUSE

beet, goat cheese & brown butter sage
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SMALL BITES

MARINATED OLIVES

SPICY MOZZARELLA BALLS
ARTICHOKE HEARTS

GOAT CHEESE &
PISTACHIO STUFFED DATES

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

béarnaise

Final | Menu Mockup

SALADS

ITALIAN CHOPPED 14
three letruces, 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

cherry tomato & arugula

PORK CHOP

yukon mashed &
apple-date marmolada
GROUPER PUTTANESCA
creamy corn risotto
CHICKEN PARMIGANA

spaghecti marinara

STEAK CUTS anp SAUCES PASTA

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

wild mushrooms & truffle

BAKED CLAMS

garlic & pancetta

FLATBREAD PIZZA

MARGHERITA

heirloom tomatoes, burrata, basil
italian olive oil & sea salc
TRUFFLE & FONTINA

black truffle ricotta, yukon potato
fontina cheese

SPICY SOPPRESSATA
house-made marinara,

cherry tomatoes arugula

FIRESTONE

Country Club
South Course

8 0Z. CREEKSTONE FARMS FILET
12 0Z. USDA PRIME NEW YORK STRIP
14 OZ. USDA PRIME RIBEYE

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

SPAGHETTI TOMATO & BASIL

la vetta meatballs, parmesan & basil
Bourbon Peppercorn, Japanese Chimichurri, ot

bolognese & ricotta

FUSILLI CARBONARA

pancetta, mushroom, cream, thyme & parmesan

BUCATINI VONGOLE

/\ V E I I /\ clams, garlic, white wine, parsley & chili flakes
I = RAVIOLI

ITALIAN CHOPHOUSE

Bearnaise and Point Reyes Blue Cheese

beet, goat cheese & brown butter sage
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FEALIAN CHOPHOY

VETTA

ITALIAN CHOPHOUSE
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