
Christmas
starter�
 

H A N D - C U T  P O T A T O  C H I P S  GF   t ru ffle  sa l t ,  roas ted tomato a ïo li  6 .00

S E A R E D  S E A  S C A L L O P  GF   on  mashed swe et  potatoes ,  cilan t ro  pes to  6 .50 each

F I G  F L A T B R E A D    t ru ffle  sa l t ,  roas ted tomato a ïo li  6 .00

G R I L L E D  S H R I M P    r i so t to  cakes ,  bas il  cream sauce 13 .00

soup & salad�
 

T O M A T O  B A S I L  S O U P  GF   small  4 .25 •  large 6 .75

H O U S E  S A L A D  GF   mi xed let tuces ,  creamy gre en o live dress ing ,  feta 7 .50

R O A S T E D  B E E T  S A L A D  GF   c i t rus ,  arugula & herb sa lad ,  labneh horserad i sh  dress ing 8 .25

C A E S A R  S A L A D    hear t s  of  romaine ,  house-made dress ing ,  anchov ies ,  parmesan ,  croutons  7 .75

en�rée� & pasta
 

H O U S E - M A D E  F U S I L L I
rock shr imp ,  roas ted corn ,  preserved lemon ,  gar lic ,  tar ragon ,  breadcrumbs ,  micro gre ens  18 .50

G R I L L E D  A L B A C O R E  T U N A    creamed corn ,  f rego la sarda ,  mushro oms ,  swis s  chard 28 .00

B U T T E R - P O A C H E D  L O B S T E R  T A I L  GF   r i so t to ,  peas ,  micro gre ens ,  grana padano 26 .50

G R I L L E D  P O R T O B E L L O    carrot -cumin  mash ,  far ro ,  sp inach & roas ted tomato sauté 21 .00

B I S O N  &  P O R K  M E A T B A L L S  GF   

baked wi th  tu rmer ic  r ice ,  w in ter  squash ,  fava beans ,  spani sh  red mojo sauce 22 .00

P R O S C I U T T O - W R A P P E D  C H I C K E N  B R E A S T  GF   

cr i spy po lenta ,  go lden ra i s in -grappa sauce ,  seasonal  vegetables  26 .00

G R I L L E D  12  O Z .  R I B E Y E  GF   sw i s s  chard ,  gorgonzola ,  finger ling potatoes  42 .00

C H E E S E  R A V I O L I    cho ice of :  pes to  cream or  bo lognese or  brown but ter  sage 16 .50

C A N N E L L O N I    pas ta she ets  ro lled wi th  r icot ta ,  sausage & sp inach 17 .50

side�
  

S A U T É E D  S P I N A C H  GF   4 .00   F R I E D  P O L E N T A  GF   (3 )  w i th  bo lognese 3 .50

S E A S O N A L  V E G E T A B L E S  GF  4 .50  R I S O T T O  C A K E S    (2 )  w i th  pes to  cream 3 .50

F I N G E R L I N G  P O T A T O E S  GF   5 .00  G O R G O N Z O L A - G A R L I C  S P R E A D  GF   3 .00
       

Gf = gluten-free items are prepared in an open kitchen that contains wheat products • Our eggs are locally sourced & ungraded. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of food borne il lness, especially if you have certain medical conditions • For your convenience, an optional 20%
gratuity will be added for parties of 6 or more • We’re happy to split checks into equal amounts • a $1.50 split plate charge and a $2.00 substitution charge will be applied.

R I C H A R D S B O I S E . C O M  •  5 0 0  S O U T H  C A P I T O L  B O U L E V A R D  B O I S E  I D A H O  8 3 7 0 2  •  2 0 8 - 4 7 2 - 1 4 6 3

‘ T WA S  T H E  N I G H T  B E F O R E


