
 
 

 

STARTERS AND SALADS 
Soup of the night: Greek chickpea soup with rosemary and lemon (contains dairy). Comes with bread.  

cup -  $6   or  bowl - $9.25  or quart (2 bowls) - $16.50 
SPECIAL - Charred white and purple cauliflower with green tomatillo sauce.   $10.75 
Cyprus  grilled halloumi cheese, over sautéed spinach, cherry tomato medley   $10.75 

The Meyer  live butter leaf, baby kale, apples, ricotta salata, spiced candied walnuts  
with Five Bee honey-Meyer lemon vinaigrette    $11.75 

Edgar’s HeartBeet  layers of roasted beets, couscous, gorgonzola mousse,  
toasted pistachios, pickled fennel, black garlic-balsamic vinegar.     $12.75              

Spring Caprese  heirloom cherry tomatoes, burrata, arugula, balsamic reduction, bread. $14.25 
 Olives  Super Colossal olives from Sicily    $5.25                                                                                  

  

MAIN PLATES 
SPECIAL - P & G Bowl  brown rice, green lentils, chickpea, roasted yams, cauliflower, topped 

with yellow curry sauce, pepitas, cilantro and limes. GF and DF.  $21.75  
SPECIAL - Meatballs  over mashed potatoes, marinara sauce and grilled broccolini on the top. 

( contains gluten and dairy )$26.75 
SPECIAL -  Idaho Trout panko and parmesan crusted over mushroom risotto, grilled asparagus 

and preserved Meyer lemon aioli. Can be made GF. $25.75 
Spaghetti Squash with house ground Bolognese, basil and parmesan cheese GF.    $18.75 

Wild Mushroom Ravioli  oyster and shiitake mushrooms, leeks, thyme, sage,  
marsala cream sauce and fresh basil.   $19.75 

Pete’s Pasta  mixed cherry tomato medley, white wine, garlic, parmesan cheese,  
                 fresh basil served over fresh linguine    $17.75             make it Clam Linguine   $23.75   

Alpine Dinner white cannelloni beans, chicken, radicchio, house cured pancetta,  
sun dried tomatoes, parmesan cheese. GF and can be made DF.  $23.75 
Grey Goose  pink vodka cream sauce with house cured pancetta over  

 house made casarecce pasta and parmesan cheese    $19.75 
add house made pork sausage   $4     or     add grilled chicken breast   $8.50 

PIZZAS 
SPECIAL - Bianchino  burrata & Parmesan cheese, asparagus, grilled red onions,  

crispy prosciutto nibs, red chili flakes.  $17.25  
SPECIAL - Stinson marinara sauce, fresh mozzarella, basil, heirloom cherry tomatoes,  

topped with pesto and arugula. $16.75 
The Goat house made pesto, artichoke hearts, goat cheese, spinach, jalapeños. $16.75 

Shroom oyster and shiitake mushrooms, sautéed spinach, rosemary,  
thyme, fontina, parmesan and truffle oil    $18.75 

Margherita tomato sauce, fresh mozzarella, basil leaves    $14.75 
Parma  Margherita with fresh sliced prosciutto di Parma and fresh arugula    $18.75 

Flying Pig  house made pork sausage, roasted red bell peppers, fontina, red onions   $17.75    
ADDITIONS: ( these can be added to all our dishes )  

house made sausage  $4  
Bolognese sauce  $5.50 

grilled chicken breast  $8.50 
prosciutto  $5 

mushrooms  $4 
jalapeño  $2  
spinach  $4 
arugula  $3 

 EAT. DRINK. PLAY NICE.™ 271 7th Street East, Ketchum Idaho 
208.720.3260 

 

 RESTAURANT



Our wine list is focused on wines from islands, the Old World and our friends. 

 
ROSÉ +  BUBBLES 

NV J Laurens Cremant De Limoux Brut Rosé (Chardonnay, Chenin Blanc, Pinot Noir) France 12% 
2018 Domaine Vetriccie ‘Corse’ Rosé (Niellucciu, Sciaccarellu, Grenache) Corsica, France 12%  
NV Krug Grande Cuvée Champagne (Pinot Noir, Chardonnay, Pinot Meunier) France (375ml) 12.5% 
NV Billecart - Salmon Brut Rosé Champagne (Chardonnay, Pinot Meunier, Pinot Noir)  
Marvel Sur-Aÿ, France (375ml) 12% 

 
WHITES 

2018 Anjos Vinho Verde (Trajudara, Arinto, Loureira) Felgueiras, Portugal 9.5% 
2018 Pajzos (Furmint) Tokaj, Hungary 11% 
2017 Bedouet ‘Le Domaine’ Muscadet Sèvre et Maine (Muscadet) Loire Valley, France 12% 
2018 Domaine du Tremblay ‘Quincy’ (Sauvignon Blanc) Loire Valley, France 13.5%  
2018 Amity (White Pinot Noir) Willamette Valley, Oregon 13.9%   
2017 Ramey (Chardonnay) Russian River Valley, California 14.5%    

 

REDS 
2017 Domaine de Beausejour ‘Chinon’ (Cabernet Franc)  Loire Valley, France 12.5% 
2017 Domaine du Somail ‘Le Vin de Plume’ ‘Minervois’ (Mourvèdre, Syrah) Languedoc, France 14% 
2015 Neely ‘Spring Ridge - Hidden Block’ (Pinot Noir) Santa Cruz, California 14.5 %  
2018 MenhirSalento ‘Pietra’ (Susumaniello) Salento, Italy 14.5% 
2016 Split Rail ‘Swamp Donkey’ Red Blend (Petit Verdot, Mourvèdre, Grenache, Syrah,  
Cabernet Sauvignon) Snake River Valley, Idaho 14.6%  
2018 Round Pond ‘Kith+Kin’ (Cabernet Sauvignon) Napa Valley, California 14.8%  

 
 

  EXTRA SPECIAL BOTTLES OF RED 
2013 460 Casina Bric Barolo (Nebbiolo) Barolo, Italy 14% 
2015 460 Casina Bric ‘Ansi’ Langhe Rosso (Nebbiolo, Barbera) Barolo, Italy 14%    
2014 Abeja (Syrah)  Walla Walla, Washington 14.2% 
2014 Blue Farm ‘King Ridge’ (Pinot Noir) Sonoma, California 14.3%  
2015 Casanova di Neri Brunello di Montalcino (Sangiovese)  Montalcino, Italy 14.5%  
2016 Chapellet ‘Hideaway’ (Cabernet Sauvignon) Napa Valley, California 14.5% 

Clams cooked with red bell peppers, garlic, olives, wine, chipotle, served with bread. $16.75
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