
SALADS FROM THE RABBITS GARDEN
ITALIAN MEATS  $18

Mixed Greens, Arugula, Prosciutto, 
Salami, Pepperoni, Red Pepper, Radish, 
Tomato, Red Onion, Fresh Mozzarella, 

Cracked Salt & Pepper, Parmesan,  
Hard Egg.  GF

THE FARMER  $18
Mixed Greens, Arugula, Parmesan 

Flake, Butter Roasted Peach, Fresh 
Mozzarella, Cracked Salt & Pepper, 
Prosciutto, Cherry Tomato, Shallot, 

Pistachios.  GF

CANDY PIG & THE GOAT  $18
Mixed Greens, Arugula, Candied Bacon, 

Red Onion, Goat Cheese, Cherry 
Tomato, Avocado, Cracked Salt & 

Pepper, Radish, Hard Egg.  GF

NOVELLA  $18
Mixed Greens, Arugula, Roasted 

Chicken, Fresh Mozzarella, Roasted 
Red Pepper, Shallot, Parmesan Flake, 

Radish, Cracked Salt & Pepper.  GF

HOUSE SALAD  $11
Mixed Greens, Cherry Tomato,  
Shallot, Watermelon Radish, 
Cucumber, Grated Parmesan,  

Artisan Bread.

HOUSE DRESSINGS
French, Blue, Caesar, Peppercorn 
Ranch, Parmesan, Italian, Balsamic 
Vinaigrette, Raspberry Vinaigrette, 

Mandarin Orange Vinaigrette.

APPETIZERS
CHERRY BURRATA  $16

Saute Black Cherries, Lemon Olive Oil, 
Grilled French bread, Balsamic Glaze, 

Cracked Salt & Pepper, Fresh Mint 
Leaf, Burrata.  GF

SAUSAGE PARTY  $18
Honey Crisp, Smoked Kielbasa, 

Italian Herb Sausage, House Cheese 
Sauce, Pickles, Cranberry Compote, 

Accompanied with Maple Syrup,  
Pickled Red Onion.  GF

BROWN BUTTER  $15 
SHROOMS  

Portobellos, Brown Butter, Shallot, 
Garlic, Cracked Salt & Pepper,  

Artisan Breads. 

FLAT IRON STEAK  $20 
BITES  

Marinated Flat Iron Steak Bites, 
Brown Butter Mushroom, Green 

Scallion, Red Wine Beef Consomme, 
Cream Cheese Horseradish.

THE CANDIED PIG  $18
Thick Cut Candied Bacon, House 

Cheese Sauce, Cranberry Compote, 
Maple Syrup.  GF

MOZZARELLA BOMB  $18
Oval Sourdough Bread Loaf, Melted 

Whole Milk Mozzarella, Garlic Butter. 
Accompanied with Tomato Gravy. 

SHRIMP COCKTAIL  $18
6 Gulf Coast Shrimp, Cocktail Sauce, 

Lemon Wedge.

VAMPIRE CHEESE  $16 
BREAD

Toasted Italian Loaf, Whole Milk 
Mozzarella,Vampire Cheddar, 

Marinara.

HONEY & PEACHES  $18 
BAKED BRIE

Baked Triple Cream Brie, Brown Sugar 
Honey Roasted Peach, Candied Pecans, 
Wildflower Honey, Grilled Baguettes.

PARTIES OF 6 OR MORE ARE SUBJECT TO AN ADDITIONAL 20% GRATUITY
PAYMENT BY CREDIT CARD IS SUBJECT TO A 3% PROCESSING FEE

WARNING: Some of Our Menu items May Contain Nuts and/or Milk Products. Consuming Raw or Undercooked Meats, Seafood, 
Poultry, Shellfish, or Eggs May Increase Your Risk of Food Born Illness. Our Breads May Contain Sesame Seeds Exposing 

Possible Cross Contact. Some of Our Items May be Cooked in Areas of Possible Cross-Contact. 

STONE FIRE FLATBREAD PIZZAS
Gluten Free Bread Available $2  GF

GARDEN VEGGIE  $18
Jalapeno Olive Oil, Whole Milk 

Mozzarella, Zucchini, Red Onion, 
Green Pepper, Red Pepper, Cherry 

Tomato, Herbs Crema, Parmesan Flake.

PRIME RIB  $19
Herbs Olive oil, Thin Sliced Prime, 

Cherry Tomato, Red Onion, Whole Milk 
Mozzarella, Arugula, Balsamic Glaze, 

Cream Cheese Horsey. 

PICKLED PIG  $18
Jalapeno Olive Oil, Candied Bacon, 

Peppercorn Ranch,Whole Milk 
Mozzarella, Dill Pickles, Parmesan 

Flake, Red Pepper Flakes.

BROWN BUTTER  $19 
PEACH & PROSCIUTTO

Lemon Olive Oil, Whole Milk 
Mozzarella, Prosciutto, Brown Butter 

Peach. Arugula, Honey, Balsamic 
Glaze, Cracked Salt & Pepper.

PEPPERONI  $18
Herbs Olive Oil, Tomato Gravy, 

Pepperoni, Whole Milk Mozzarella, 
Grated Parmesan.

MUSHROOM & CHICKEN  $19
Herbs Olive Oil, Whole Milk 

Mozzarella, Roasted Chicken,  
Brown Butter Mushrooms,  
Shallot, Balsamic Glaze.

BERRIES & HONEY  $18
Lemon Olive Oil, Goat Cheese,  

Whole Milk Mozzarella,  
Blackberries, Blueberries, Honey, 

Berry Compote, Arugula.

ROASTED CHICKEN  $19 
BLANCO

Herbs Olive Oil, Roasted Chicken, red 
Pepper,Green Pepper, Cherry Tomato, 
Red Onion, Garlic Parmesan Crema. 

CAPRESE  $19
Halved Cherry Tomato, Whole Milk 

Mozzarella, Balsamic Glaze,  
Fresh Basil Leaf, Grated Parmesan, 

Cracked Salt & Pepper.



SANDWICHES
All Sandwiches Come With Choice Of House Mac-N-Cheese, Sweet Potato Mash, Farmers Whole Candied Carrots,  
Seasonal Vegetable Mix, Parmesan Hash Au Gratins, Red Skinned Mashed Potato, Mixed Berries & Dip, Cajun Rice, 

Seasoned Kettle Chips    Add A Side Salad for $4    Gluten Free Bread For $2

GRILLED VEGETABLE  $18
Grilled Naan Bread, Garden Vegetable 
Cheese,Roasted Red & Green Peppers, 

Red Onion, Zucchini, Cherry Toma-
to, Whole Milk Mozzarella, Arugula, 

Herbs Olive Oil, Italian Dressing. 

LONDON BROIL  $22
Grilled French Baguette, Thin Sliced 

London Broil, Whole Milk Mozzarella, 
Roasted Red Pepper, Roasted Red 
Onion, Arugula, Accompanied with 

Grain Mustard, Beef Consomme,  
Cream Cheese Horseradish.

SUN DRIED PESTO  $18 
CHICKEN

Grilled Oversized Croissant, Grilled 
Chicken Breast, Sun Dried Tomatoes, 
Pesto, Saute Red Pepper, Whole Milk 

Mozzarella, Spinach.

TOUR OF ITALY  $22
Grilled French Baguette, Herbs Olive 

Oil, Prosciutto, Salami, Pepperoni, 
Whole Milk Mozzarella, Roasted Red 
Peppers, Shallot,Sharp Lacey Swiss, 

Arugula, Italian Dressing.

PRIME RIB  $22
Grilled Focaccia, Dry Aged Prime, 

Roasted Onion, Roasted Red Pepper, 
Lacey Swiss, Accompanied With Beef 

Consomme, Cream Cheese Horseradish.

MADSTRAMI  $22
Grilled French Baguette, Thin Sliced 
Peppercorn Pastrami, Mixed Greens, 
Pickles, Tomato, Oil & Vinegar, Lacey 

Swiss, Whole Milk Mozzarella, 
Cracked Salt & Pepper. Grain Mustard.

TURKEY BLT  $18
Grilled Brioche, Thin Sliced Rostiere 

Turkey, Cracked Salt & Pepper,  
Tomato, Candied Bacon, Avocado,  

Mixed Greens, Mayo.

POT ROAST MELT  $22
Slow cooked pot roast, Grilled 
Oversized Croissant, Muenster 

Cheese, Lacey Swiss, Shallot, Red & 
Green Pepper, Au Jus.

BLACKENED FISH  $22
Grilled Ciabatta, Blackened 

Mediterranean Cod,Mixed Greens, 
Cracked Salt & Pepper, Tomato,  

House Lemon Tartar.

NOODLES
Pasta Comes With Side Salad & Artisan Bread. Gluten Free Pasta & Bread $4  GF

CHICKEN & MUSHROOM  $32   
TAGLIATELLE

Roasted Chicken, Brown Butter 
Mushroom, Tagliatelle Pasta, Lemon 
Olive Oil, Garlic Parmesan Crema,  

Green Onion, Parsley Leaf,  
Parmesan Flake

LEMON SCALLOPS  $36 
OVER BLACK FETTUCCINE

Seared Scallops, Lemon Garlic 
Parmesan Crema, Black Fettuccine, 

Lemon Olive Oil, Candied Bacon,  
Herbs Olive Oil, Parmesan Flake.

STEAK STROGANOFF  $32 
Pappardelle Noodles, Flat Iron Steak,  

Brown Butter Mushroom,  
Green Onion, Red Wine Demi Cream 

Sauce, Grated Parmesan 

FEASTS
All Feasts Come With Choice Of House Mac-N-Cheese, Sweet Potato Mash, Farmers Whole Candied Carrots,  

Seasonal Vegetable Mix, Parmesan Hash Au Gratins, Red Skinned Mashed Potato, Mixed Berries & Dip, Cajun Rice, 
Seasoned Kettle Chips    Add A Side Salad for $4.

SPATCHCOCK CHICKEN  $28
Herbs Roasted Chicken. ½ Chicken,  

No Mods.  GF

BLACKENED COD  $28
Blackened Mediterranean Cod.  
Cherry Tomato Basil Relish,  

House Lemon Tartar.  GF

MAD RABBITS  $20 
FRENCH TOAST

Grilled Cinnamon Toast Crunch 
Brioche, Raspberries, Blackberries, 
Blueberries, Strawberries, Lemon 

Blueberry Granola, Berry Compote, 
Maple Syrup, Brown Butter Peach, 

Berry Sweet Cream.  

(No Additional Side) 

BLACKENED RIBEYE  $46
16oz Hand cut Ribeye. Add Brown 
Butter Mushrooms & Caramelized 

Onions for $2  GF

FILET MIGNON  $48
8oz Hand Cut Filet Mignon.  

Add Brown Butter Mushrooms & 
Caramelized Onions for $2  GF

FLAT IRON STEAK  $34
10 oz Hand Cut Flat Iron Steak, Red 

Wine Beef Consomme,  
Add Brown Butter Mushrooms & 

Grilled Onions for $2  GF

MAD RABBITS CHICKEN  $28
Two Grilled Chicken Breast, Sundried 
Tomato Cream Sauce, Spinach, Cherry 

Tomato, Sun Dried Tomato.  GF

FRENCH ONION  $22 
EMPORIUM BURGER 

1/2lb Wagyu Beef Patty, Toasted Over-
sized Croissant, Grilled Onion, Lacey 
Swiss, Munster, Candy Bacon. (Best 

served Medium) No Mods. 

CAJUN SHRIMP  $36
6 Black Tiger  Shrimp, Cajun Rice, 

Creole Cream Sauce, Artisan Bread. 
(No Additional Side)  GF 

POT ROAST DINNER  $28
Slow Cooked Pot Roast, Red Skinned 

Mashed Potato, Candied Carrots  
(No Additional Side)  GF 


