
STA RT E R S

SCRATCH SOUP OF THE DAY    cup 6 | bowl 11
FOCACCIA BREAD WITH SERRANO PESTO  7
FARMERS MARKET CRUDITÉ               14
rosemary garlic hummus. topped with feta cheese. 
chipotle ranch. fresh veggies. grilled flatbread.

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

FRESH BURRATA                  16
cilantro serrano pesto. pistachio. balsamic glaze.

*SHRIMP COCKTAIL                 20
three jumbo shrimp. charred lemon. house cocktail sauce.

SA L A D S
add protein to any salad: chicken +7 steak +10 shrimp +10 salmon +12

FARMERS MARKET SALAD        half 6 | full 13

today’s freshest veggies from local farms. 
goat cheese. zesty lime vinaigrette. 

PICADA                  15
gem lettuce. black bean. tomato. roasted corn.  
feta. tortilla strips. chipotle ranch dressing. 

SESAME GINGER                15
napa cabbage. carrots. red & green peppers. 
almond. scallion. wonton strips. sesame ginger vinaigrette.

CARDINI                15
gem lettuce. caesar dressing. pecorino. garlic crumble.

PERUVIAN                15
quinoa. arugula. cucumbers. tomatoes. golden raisins.
almonds. radish. mint. olive oil. lemon juice. 

H O U S E  FAVO R I T E S

VOLANTI DINNER 

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.

GF

*PRIME FILET MIGNON 8OZ.         62
served with cabrales. mashed potatoes.

*PRIME RIBEYE 20OZ.          69
served with cabrales. mashed potatoes.

*PORK CHOP 14OZ. blue cheese crusted +3   48
bone in. center cut. house marinated. 
chive mashed potatoes. grilled asparagus.

*BRAISED SHORT RIBS    46
mushroom risotto. baby carrots. beef jus.

*VOLANTI BURGER      20
add egg +2 bacon +3 avocado +3

angus burger. aged cheddar. pickled onion.
arugula. tomato. chipotle aioli.
our burgers come standard. prefer less? 
order it plain: meat. cheese. bun.

*MEDITERRANEAN STUFFED CHICKEN     36
poblano cream sauce. roasted cauliflower puree. 
sundried tomato. goat cheese. pesto. prosciutto.

*CHILEAN SEA BASS  6OZ.      58
wild mushroom risotto. grilled asparagus. 
lemon caper butter. proscuitto

GREEN CHILE MAC & CHEESE   26
romano. sharp cheddar. breadcrumbs.
add protein: chicken +7 steak +10 shrimp +10 salmon +12

*WILD MUSHROOM KING PRAWN PASTA   42
grilled jumbo shrimp. tagliatelle pasta. chipotle. 
spicy cream sauce. wild mushroom. tomato. 
avocado. queso fresca.

VEGAN TAMALE               20
ground roasted corn. green chili. flax seed. quinoa. 
tomatillo salsa. southwest coleslaw.

*PAN-SEARED SALMON    44
roasted potatoes. grilled asparagus. chimichurri.

*CARAMELIZED SCALLOP     46
wild mushroom risotto. pickled fennel. shallot jus.

veuve 375 split.       truffle parmesan frites.       caviar.

*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!

E N T R E E S

S I D E S
BUTTER MASHED POTATOES | 9

CRISPY BRUSSEL SPROUTS | 12
with bacon

GRILLED ASPARAGUS | 12

GRILLED BABY CARROTS | 12

MAC & CHEESE | 12

CLASSIC FRENCH FRIES | 6

SWEET POTATO FRIES | 7

VOLANTI FRITES | 8

WILD MUSHROOM RISOTTO | 14

DAT E  N I G H T
$90 TUESDAY & WEDNESDAY

ANY TWO ENTREES LABELED (DN) 

OR SALADS WITH PROTEIN

COCKTAIL PITCHER 32OZ

select from our list of specialty cocktails

OR BOTTLE OF WINE LABELED (DN)

*BUBBLING SHRIMP SCAMPI   22
roasted tomatoes. romano. garlic. herbs. 

butter. bread crumbs. focaccia bread. 

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

*SHRIMP TOWER     24
shrimp. wasabi aioli. rice. avocado. 
cucumber. soy caramel reduction.

EXOTIC MUSHROOM BRUSCHETTA      24
chipotle cream sauce. artisan bread. 

tomato. avocado. cotija cheese.

Local         Vegetarian         Vegan         Gluten Friendly         Gluten Free           Date NightGF


