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bites		 			      
marinated olives (gf)				7
batter fried zucchini				7
shishito peppers 				9
beloved’s bread and butter			5

appetizer 
raviolo uovo*				14
soft egg yolk, ricotta, spinach, truffle oil, 
brown butter, parmesan cheese
grilled maitake mushroom + crispy      15
polenta (gf)	 
mushroom demi
grilled spanish octopus (gf)		18
eggplant caponata, pine nuts
fritto misto					19
calamari, shrimp, fennel, castelvetrano olives, zucchini, onion, aioli
tuna crudo* (gf)				18
carrot purée, orange supreme, jalapeño,
lemon zest 
beef meatball				17
pomodoro sauce, grilled crouton

salad
TKT caesar					17
romaine, baby kale, fried chickpea, croutons, 
hard-boiled egg, parmesan cheese
arugula (gf)					18
apples, chevre, red onion, pistachio, 
lemon vinaigrette
mix greens (gf)				16
gorgonzola, walnuts, cherry tomatoes, balsamic vinaigrette 









pizza
margherita					19
tomato sauce, mozzarella, basil
basil pesto + sausage			22 
mozzarella, roasted red pepper
mushroom					21
cream, mozzarella, caramelized onion, 
arugula, truffle oil
pepperoni + artichoke			22
castelvetrano olives, ricotta, tomato sauce
mozzarella
pear + prosciutto				22
cream, burrata, pepitas, hot honey

pasta (handmade)
fettuccini carbonara		       	25
egg yolk, parmesan, shallot, pancetta, 
cracked black pepper
tagliatelle aglio olio			27
shrimp, clams, garlic, chili flakes, parsley
gnocchi + winter squash			26               
brown butter, garlic, sage
pappardelle + burrata			28
brisket, spicy tomato sauce
spaghetti bolognese		             26 pork, beef, veal, shishito peppers, 
tomato sauce
fettuccini + sausage			26
creamy tomato sauce, mushroom 
mushroom ravioli		                          27
truffle oil, parmesan cream sauce, sage

 








entrée
catch of the day 		             	MP 
orzo, kale, butternut squash puree, 
lemon vinaigrette
chicken saltimbocca (gf)			28
prosciutto, wild mushroom, sage
grilled 16oz ribeye* (gf)		59
garlic mashed potatoes, demi glaze, broccolini
hokkaido scallop risotto (gf)		38
mushroom demi
		             

sides 
crispy brussel sprouts (gf)   	            12
bacon, balsamic vinaigrette 
roasted broccolini 	(gf)		            10
parmesan
french fries				             10
truffle oil
mashed potatoes				 8

The Kitchen Table is a small neighborhood restaurant, and we try to accommodate all requests to dine with us.
If you are dining earlier than 7pm, we would appreciate your awareness and consideration for diners in the second seating.  Thank you!







[bookmark: _gjdgxs]







wines by the glass
sparkling
prosecco, sommariva, italy						15
prosecco, scarpetta, italy						12
sparkling rose, segura viudas cava, torrelavit, spain		13
sparkling cava, poema, penedas, spain				11

white
sauvignon blanc, ancient peaks, paso robles			13
sauvignon blanc, tournahu, st helena				17
chardonnay, ancient peaks, paso robles				13
chardonnay, costa de oro, santa barbara				14
falanghina, terre stregate, italy					15
vermentino, cantina castiadias, italy				18
verdicchio, marotti campi, marche, italy				14
vinho verde, broadbent, portugal					12
pinot grigio, scarpetta, friuli, italy					15

rosé 
vino rosato, elvio tintero, italy					13	        

red
cabernet franc, chinon, le moulin chapiter, france		13
sangiovese rosso, ciacci piccolomino, moltacino, italy		19 
cabernet sauvignon, ancient peaks 1 stone, paso robles		14
cabernet sauvignon, jax Y3, north coast				18
pinot noir, routestock, sonoma					16
pinot noir, costa de oro, santa barbara				15	
malbec, tahaun, argentina						14 A $25 corkage fee will apply. The corkage fee will be waived upon the purchase of a bottle of wine.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Gf = Gluten Free.  Small kitchen, buyer beware cross contamination possible
530 W Plumb Lane Suite A, Reno, NV 89509  (775) 384-3959  www.thekitchentablereno.com





montepulciano d’abruzzo, scarpone, italy			16
barbera d’asti, vietti, asti, italy					15
tuscan blend, argiano non confunditur, italy			16
bordeux style blend, ciacci piccolomini, tuscany			17
pinot nero, abbazia de novi, italy					16
syrah, fabivs, ciacci Piccolomini, maltacino, italy		19
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dessert wines
tawny port, sandeman, portugal				15
moscato d’asti, elvio tintero, italy				12
moscato d’asti, la spinetta, italy (375ML only)		25

beer
amber lager, menebrea 5%					8
india pale ale, parlay 6  6.8%					8
italian lager, peroni 4.7%					8
non-alcoholic, heineken 0.0					5
non-alcoholic, brewdog 					5
grapefruit, west coast, pilsner, hazy

non-alcoholic beverages
coke, diet coke, sprite (no refills)	                        			 4
lemonade								 4
unsweetened black iced tea or peach			            	 4
martinellis sparkling apple juice			 	 4
san pellegrino sparkling water, 1L				 9
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flourless chocolate cake				            13
coffee ice cream, chocolate sauce
    beignets 								12
    cinnamon sugar, milk chocolate sauce
    buttermilk panna cotta 					12
    berry coulis, seasonal berries	          
                     
     coffee & tea 
french press (illy)							5
illy espresso							4
illy cappuccino or latte						6
hot tea (english breakfast, jasmine, chamomile)		4
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