
PAIRS WELL WITH FRIENDS
MARINATED OLIVES         11. 
sicilian orange – garlic – rosemary – feta

BABAGANOUSH          16.  
wood-roasted eggplant – sumac – seasame – pita 

CHARCUTERIE BOARD        24.

bobolink farm market cheeses – prosciutto di parma – grilled bread

WOOD FIRED PIZZA
MARGARITA          18.

san marzano tomato – basil – fresh mozzarella – olive oil

BIANCO           18.

ricotta – mozzarella – lemon – wildflower honey – arugula pesto 

THE REVERIE            19.

wild mushrooms – garlic confit – ricotta – mozzarella
truffle oil – thyme

SPICY SOPRESSATA          19.

fresh mozzarella – ricotta – calbrian chili honey – basil 

PROSCIUTTO           19.

arugula – ricotta – balsamic glaze

PELLATI           19.

san marzano tomato – sweet italian sausage – mozzarella 
calabrian chili – fennel pollen

SWEETS
CANNOLI TRIO          12.

pistachio – cocoa – classic 

CHOCOLATE CHIP COOKIES         12.

sea salt

Executive Chef
Hunter Stagg

Stay in the loop — follow us for
seasonal menus & special events

@reverie_kitchen
@albavineyard

We source from local
farms & purveyors.


