
S H A R E SA L A D S

E N T R E E S
sandwiches and burgers served with house potato chips. 

upgrade with french fries, sweet potato fries, side salad, or soup +3. 

H O U S E  FAVO R I T E S 

*AHI TUNA BOWL   24
tartare. avocado. wonton bowl. honey wasabi drizzle.

*SHRIMP TOWER   24
mexican shrimp. wasabi aioli. rice. avocado. 

cucumber. soy caramel reduction.

FRENCH BREAD WITH SERRANO PESTO 7    
SCRATCH SOUP OF THE DAY    

cup 7 | bowl 12

FARMERS MARKET CRUDITÉ  14
roasted garlic hummus. feta cheese. 

chipotle ranch. fresh veggies. grilled flatbread.

VOLANTI MEATBALLS 14
house blend of veal. sausage. ground sirloin. 

marinara. parmesan.

EXOTIC MUSHROOM BRUSCHETTA 24
chipotle cream sauce. artisan bread. 

tomato. avocado. cotija cheese.

 add protein to any salad: chicken +7 steak +10 salmon +11 shrimp +13

           FARMERS MARKET SALAD 14
today’s freshest veggies from local farms. 

crow’s dairy goat cheese. zesty lime vinaigrette. 

      ASIAN ROUTE 16
 grilled chicken. napa cabbage. carrots. 

bell peppers. almonds. scallions. wonton strips. 
sesame ginger vinaigrette.

   ACHIOTE CHICKEN 16
achiote chicken. romaine lettuce. black beans. tomatoes. 
roasted corn. feta. tortilla strips. chipotle ranch dressing.

   PERUVIAN SALAD 14
quinoa. arugula. cucumbers. tomatoes. golden raisins. 

almonds. radish. mint. olive oil. lemon juice.

*BLTA 16
applewood bacon. tomato. avocado. 

arugula. chipotle aioli. sourdough bread.

ROASTED BIRD 17
roasted turkey. provolone. arugula. 

avocado. cranberry mayo. honey wheat panini.

   MEDITERRANEAN TUNA 16
capers. dill. cilantro. green onion. 

lettuce. tomato. nine grain.

BOMB REUBEN 20
pastrami. sauerkraut. havarti cheese. 

fried jalapeño. thousand island. marble rye.

CUBAN 18
pulled pork. bacon. provolone. 

pickled onion. salsa verde. 
grain mustard aioli. ciabatta bread.

WRAP DE JAMES 16
turkey. havarti. avocado. arugula. hummus. tortilla.

GF

GF

GF *VOLANTI BURGER 18
angus burger. aged cheddar. pickled onion. 

arugula. tomato. chipotle aioli.
add egg +2 bacon +3 avocado +3

*THE CHAD 17
chicken breast. aged cheddar cheese. 

pickled onion. arugula. tomato. chipotle aioli.
add egg +2 bacon +3 avocado +3

MAHI MAHI TACOS 22            
three blackened mahi mahi tacos. citrus. 

chopped mexican slaw. chipotle aioli. 
housemade corn tortillas.

    VEGAN TAMALE 18
ground roasted corn. green chili. flax seed. 

quinoa. tomatillo salsa. southwest coleslaw.

   *HUNDRED DOLLAR HAMBURGER 100

       
Our cult classic Volanti Burger with an extravagant 

spin to be ready for wherever life may take you. 
*under 21 yours will look a little different!

GF

VOLANTI LUNCH
TUESDAY - FRIDAY : 11A - 3P

GF

GF

gluten free bread available upon request for $2

volanti is a scratch chef driven menu. all substitutions and modifications are politely declined.
*These items contain ingredients that may be undercooked. Consuming raw undercooked meats, 

cold treats, seafood, shellfish or eggs may increase your risk to foodbourne illness.

Local         Vegetarian         Vegan          Gluten Friendly         Gluten FreeGF

       caviar.      veuve 375 split.      truffle parmesan frites.

HOUSE HIGHBALLS | 8

SPECIALTY COCKTAILS | 10

DRAFT BEER | 6 

HOUSE WINE | 6
bubbles | red | white

SEASONAL PROSECCO  8 | 27

ST FRANCIS  10 | 34
 pinot noir | sonoma county, california

WHISPERING ANGEL  9 | 30
 rosé | côtes de provence, france

VEUVE CLICQUOT  80
brut  | reims, franceALL  DAY SUNDAY

EVERYDAY TILL  6
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J O I N  U S  FO R  DAT E  N I G H T
$90 TUESDAY & WEDNESDAY

ANY TWO DINNER ENTREES LABELED (DN) 
OR ANY SALAD WITH PROTEIN

COCKTAIL PITCHER 32oz

select from our list of specialty cocktails

OR BOTTLE OF WINE LABELED (DN)


