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Italia in Ogni Morso
( ITALY IN EVERY BITE)



Breakfast
Daily 8–11 AM



Protein Power 
Frit tata Wrap                              15
Egg whites, spinach, sun-dried tomatoes 
& goat cheese, multigrain tortilla 

Avocado Toast (N)                              20 
Smashed avocado, burrata cheese, fried egg, 
orange supremes, lemon focaccia & pistachio dust

Caprese Uova Tazza (GF)                        18 
Two ranch eggs, spinach, tomato,  
buffalo mozzarella & fresh basil cups

Colazione Alla Americana (DF)                15 
Coto ham, fried eggs, cherry tomato confit, 
olive oil & rosemary focaccia

Boost Bowls 
Amalfi Coast ( V )                              18
Organic granola, bananas, strawberries, 
toasted coconut, Amarena cherries & basil syrup 
on top of acai or Greek yogurt 

Ancient Grain ( V ) (N) (DF)                              16 
Farro, quinoa, roasted hazelnuts, 
dried apricots & citrus zest

Tuscan Sun (GF) ( V ) (N) (DF)                        16 
Tuscan chia pudding, almond milk, 
seasonal berries, local honey & crushed pistachios

Grab & Go  
Fruit Tazza (GF) ( V ) (DF)                        10
Melon, strawberries, kiwi, blood orange 
& pomegranate jewels 

Panet teria                                                     6 ea  
Artisan Pastries | Breads | Muffins

(GF) GLU TEN-FREE   ( V ) VEGETARIAN   (N) CONTAINS NU TS   (DF) DAIRY-FREE 



So Cool Smoothies  
Cocoa Magic                                            12
Beets, tart cherry, dates, cacao powder 
& coconut milk 

Lean Green                                                   12 
Avocado, kale, lime, ginger, spirulina 
& coconut milk

Daily Fuel                                      12 
Banana, dates, maca, sunflower seed butter, 
cacao nib, cinnamon, pumpkin seeds & coconut milk 

Extra Boost                                                          2 ea 
Beet | Cacao | Collagen | Lion’s Mane | Moringa | Maca 
Matcha | Reishi | Spirulina | Sunflower Seed Butter

Cold-Pressed Juices  
Energy                              11
Beets, pineapple, ginger & lime 

Immunit y                             11 
Carrot, turmeric root & orange

Detox                        11 
Grapefruit, lemon, cucumber, lavender, 
mint & ginger

Pick-Me-Up 
Energizing Matcha Lat te                             9
Organic Mizuba matcha & steamed milk

Vienza Pink Lat te                             9 
Tart cherry, beet, ginger, maple & black pepper
& coconut milk

Chai Buzz Lat te                             9 
Chai tea, local honey, cinnamon & almond milk

Turmeric Ginger Bone Broth                9 
Collagen rich 24-hour beef bone broth



Lunch
& Dinner
Daily 11 AM – 6 PM



Specialty 
 
Stuffed Peppers                                16 
Italian stuffed pepper loaded with sausage, spinach, 
tomato, bulgur wheat, finished with melted 
mozzarella cheese

Lasagna della Casa                              22 
Fresh pasta layered with rich bolognese, ricotta, 
parmigiano reggiano, and topped with melted 
mozzarella cheese 

Pasta of the Day                              18                                     
Fresh handmade pasta tossed in your choice of 
creamy pesto or housemade Vienza marinara  

Parmigiana Classico                          24 
Chicken parmesan with a deliciously crispy coating, 
smothered in our rich housemade Vienza marinara, 
and finished with melted mozzarella cheese, served 
with pasta marinara 

Arancini                       14 
Three crispy Carnaroli rice balls, 14-month 
parmigiano reggiano, saffron, black winter truffle, 
fresh mozzarella & Vienza marinara sauce

Caprese Bruschet ta                       17 
Fresh mozzarella, pesto, balsamic glaze, 
yellow heirloom tomatoes, garlic rustic ciabatta

Braised Short Ribs                       26 
Sangiovese braised boneless beef short ribs, 
truffle and gorgonzola creamy polenta



Europa Table Signature
Bu t ternu t Squash & Ricot ta Ravioli     24
Roasted butternut squash, pesto cream sauce, 
pine nuts, shaved parmesan, crispy sage   
 
Gnocchi with Golden Marinara Sauce   20 
Handmade ricotta gnocchi, fresh basil, 
shaved parmesan

10” Stone-Fire Pizza 
 
Pepperoni Pizza                            24 
50/50 cheese blend, marinara, pepperoni

Pizza con Pesto di Pistacchio          26 
Pistachio pesto, Italian sausage, local honey, 
pepperoncini, 50/50 cheese blend

Pizza Margherita                          21 
Housemade Vienza marinara, 
50/50 cheese blend, fresh basil 

Pizza Bianca                        25
Italian herb rotisserie chicken, baby spinach, 
ricotta cheese, 50/50 cheese blend, caramelized red 
onions, creamy alfredo, toasted red pepper flakes

Pizza al Tartufo                              25 
Black winter truffle cream, roasted cherry 
tomatoes, 50/50 cheese blend, 600-day aged 
Prosciutto di Parma, shaved truffle  
 
Garden Pizza                                                24 
Wood-fire roasted bell pepper, ricotta cheese, 
Europa Table Olive Oil, basil, Gaeta olives, spinach

*Vegan & gluten-free options available – $5.



Sandwiches
ALL SERVED ON AN ITALIAN ROLL 
 
Chicken Parmesan                            18 
Crispy parmesan-crusted chicken, fresh mozzarella, 
baby arugula, house-made marinara, toasted garlic 
ciabatta

Meatball                     16 
Homemade beef & lamb meatballs, parmesan, 
housemade Vienza marinara, basil, melted fresh 
mozzarella cheese   

Mercato Italiano                              17 
Capicola, salami, pepperoni, ham, provolone 
cheese, vinaigrette-drenched shredded lettuce, 
tomato, red onion, pepperoncini 
 
Fire Roasted Vegetable Sandwich       17 
Rustic eggplant tapenade, zucchini, 
squash, roasted red pepper, fresh mozzarella, 
roasted garlic, olive

Desserts 
Tiramisu                                       10 
Coffee-soaked lady fingers, dark rum, 
sweet and creamy mascarpone, cocoa dust 

Babà Napoletano                              10 
Neapolitan cone cake soaked in a citrusy 
rum syrup, apricot whipped cream 
 
Cannoli                       10 
Ricotta cheese, mascarpone cheese, 
lemon zest, orange zest 

Affogato                                              12
Vanilla gelato topped with espresso and 
caramelized honey

Gelato                                              sm 8 / lg 12
Assorted flavors

*Daily assortment of desserts, espresso, salad, and 
antipastos are available for purchase in the Mercato.


