


to start

beef carpaccio
CORNER HILL FARM GREENS, PARMIGIANO-REGGIANO, LEMON 
CAPER VINAIGRETTE.

parmigiano-reggiano frittes
DILL PICKLE KETCHUP AND TRUFFLE AIOLI +$3.
ADD TRUFFLE OIL +$2.

mussels di finocchio
PERNOD CREMA, FENNEL, LACINATO, GARLIC CHIPS, SIXTEEN 
BRICKS FOCACCIA.

meatballs al forno
POMODORO, MICRO BASIL, PARMIGIANO-REGGIANO.

ciabatta crusted goat cheese board
PEACH PRESERVES, RADISH, HONEYCOMB.

tuscan farmhouse bread
GARLIC CONFIT, SIXTEEN BRICKS SOURDOUGH.

grilled long stemmed artichokes
PARSLEY SALSA VERDE, LEMON CONFIT.

scallops a la plancha
SWEET PEA MOUSSE, APPLEWOOD LARDONS, RADISH.

garden

caesar
HURRICANE LETTUCE, PARMIGIANO-REGGIANO, CROSTINO, 
BLOOMED CAPERS.

peach caprese
HEIRLOOM TOMATO, IRONS FARM PEACHES, GOAT RICOTTA, 
MICRO BASIL, RADISH, LEMON OIL.

tavola
HURRICANE LETTUCE, GORGONZOLA CREMA, APPLEWOOD 
LARDONS, TURNIP.

land, sea & pastas

heritage roast chicken breast
DOUGH ROOM CECAMARITI PASTA,HEIRLOOM TOMATO & GARLIC 
CREMA, LACINATO.
PASTA DISH ONLY $20.

tomahawk veal chop
BROCCOLINI PESTO, PINE NUTS, GARLIC CONFIT, BOURSIN, 
MASHED YUKONS.

linguine
BROCCOLINI PESTO, PINE NUTS, GARLIC CHIPS, 
PARMIGIANO-REGGIANO.

halibut piccata
DOUGH ROOM GNOCCHETTI, LEMON BUTTER, ARTICHOKES, 
CRIMINIS, CAPERS.
PASTA DISH ONLY $25.

dough room gnocchetti
BEEF POMODORO RAGU, PARMIGIANO-REGGIANO.
NO BEEF $18

mushroom crusted sea scallops
WHITE TRUFFLE, ASPARAGUS & GARLIC CONFIT RAVIOLIS, 
CRIMINIS.
RAVIOLIS ONLY $24.

heritage frenched pork chop
PEACH SUGO, GOAT RICOTTA POLENTA, CHARRED SCALLIONS, 
CANDIED APPLEWOOD LARDONS.

butter poached filet mignon
BRUSSEL CHIPS, THYME PAN SAUCE, BOURSIN MASHED YUKONS.

sides
boursin mashed yukons

brussel chips 
APPLEWOOD BACON, PECANS.

ed hill's prohibition polenta
GOAT RICOTTA, GARLIC CONFIT.

seasonal vegetable

to end

Affogato
VANILLA GELATO, CHILLED ESPRESSO ROAST COFFEE, 
CHOCOLATE ESPRESSO BEANS. 
ADD LIQUORE +$3.

spumoni bomba
STRAWBERRY/CHOCOLATE/PISTACHIO GELATO, WRAPPED IN 
CHOCOLATE GANACHE.

triple chocolate cake
A ROOST CLASSIC!

crême brûlée
CHEF'S CHOICE OF FLAVOR.

seasonal ripieno
FROZEN FRESH FRUIT, FILLED WITH SEASONAL SORBETTO.

seasonal gelato
GELATO DA VINCI.

kitchen cool-aid
LOVE YOUR MEAL & WANT TO SHARE SOME LOVE WITH THE 
CHEFS? THIS WILL BUY A ROUND FOR THE CREW!

our heritage growers,
farmers & partners

·ED HILL FAMILY FARM-XENIA, OH
·CORNER HILL FARM- NEW VIENNA, OH 
·HIGHLAND HAVEN FARM-HILLSBORO-OH 
·JOYCE HERITAGE FARMS-WINSTON-SALEM, NC
·SIXTEEN BRICKS BAKERY- CINCI, OH
·GELATO DA VINCI- CARMEL, IN

to our guests
A 20% AUTO-GRATUITY IS ADDED FOR PARTIES 6+ GUESTS PLEASE MAKE YOUR 
SERVER AWARE OF ALLERGIES WE DO NOT GUARANTEE THE QUALITY OF STEAKS/CHOPS 
ABOVE MEDIUM TEMPERATURE.

mcchd
CONSUMPTION OF RAW/UNDERCOOKED FOODS (MEAT/POULTRY/EGGS & SEAFOOD) MAY 
CAUSE SERIOUS ILLNESS OR DEATH, AND CAN CONTAIN HARMFUL BACTERIA.
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