
Adagia 
Lunch  
 
Soup & Salads 
Today’s Soup    4/6 

Adagia Grilled Chicken Salad    12 
Hoffman Farm chicken on romaine 
lettuce tossed with cranberries, 
walnuts, sheep feta, garlic croutons 
and whole grain mustard dressing. 
 
Bistro Salad    7 
Garden lettuces tossed with balsamic 
vinaigrette and topped with pumpkin seeds, 
fennel and shaved ricotta salata. 
 
Baby Spinach Salad    9 
With almonds, balsamic roasted 
onions, goat cheese, champagne 
vinaigrette 
and Romesco .  
 
 
Add to any salad 
    Hoffman Farms Chicken Breast   
4  
 
 
Bowl of Soup & Bistro Salad   12 
 
Sandwiches    
All sandwiches served with choice of  
Garden Lettuces or French Fries 
 
Fish Sandwich 13 
Fried Cod with Cole Slaw & Caper 
Aioli on Torpedo Roll 
   
Bistro Burger   12 
House ground grass fed beef with red 
onions, tomato, lettuce and aioli  
Add  
 Provolone, gruyere or blue cheese         1 
 Hobbs applewood smoked bacon (2)     2 
 Grilled portobello mushroom                   2          
 
 
Chicken BLT    12 
Grilled Hoffman farms chicken breast 
with Hobbs’ applewood smoked 
bacon, lettuce, tomato, and roasted 
garlic aioli. Served on a burger bun. 
 
Grilled Vegetable Panini    11 
Portobello Mushroom & Rosa Bianca 
Eggplant, with Cheddar &  
Sun Dried Tomato Spread 
 
 
 
 

 
 
 
 
18% Gratuity added to parties of 6 or more 
 
 
 
Pastas 
Beef Ragu Pappardelle   14 
A slow cooked sauce made with 
grass fed beef, root vegetables, red 
wine and tomatoes. Finished with 
parmesan. 
 
Fettuccine Aglio Olio   8 
Fresh egg pasta with extra virgin olive 
oil, garlic, parsley and basil 
Add Hoffman farm chicken breast   4 
 

 Roasted Butternut Squash & Chestnut 
 Pumpkin Ravioli   12 
 With Sage & Pine Nuts (Vegan) 

 
 
Plates 
 
Duck Leg Confit   16 
Liberty farm duck with Concord grape 
& balsamic sauce, served over 
creamy polenta and sautéed 
Bloomsdale spinach. 
 
Lamb Stew   15 
with Crispy Polenta, Braised Kale & 
Salsa Verde 
 

 Grilled Chicken Skewers    14 
 Hoffman Farms Chicken Breast with Israeli 
 couscous with preserved lemon, calamata 
olives,  cilantro and Charmoula sauce 
 

Pan Seared Tombo Tuna 15 
 with Tapenade, Yukon Gold Potatoes, Leeks 
and  Watercress with Chili Oil Vinaigrette 

 
Sides                                                       
Brussels Sprouts    5 
with Bacon & Olive Oil  
Garden lettuces    4  
with balsamic vinaigrette     

 
 


