Torali

160 E Pearson St Water Tower Palace 60611 - +13125735160 - Updated: Jan 14, 2026

FRUITS & GRAINS

GREEK YOGURT PARFAIT $18.00

raspberry coulis, house made pistachio granola, brown sugar, golden raisins, ripe berries. vegetarian

LOW FAT YOGURT & FRESH FRUIT $15.00

sliced ripe banana or strawberries. vegetarian, gluten free

STEEL-CUT OATMEAL $14.00

brown sugar, golden raisins, candied walnuts. vegetarian, gluten free

HOUSE-MADE GRANOLA $16.00

sicilian pistachio, cranberry, choice of milk. vegetarian

RIPE SEASONAL BERRIES

vegetarian, gluten free SMALL: $12.00
LARGE: $22.00

SLICED FRUITS & BERRIES

vegetarian, gluten free SMALL: $12.00
LARGE: $22.00

DOLCI

HOUSE MADE PASTRIES $7.00

plain, chocolate, almond, seasonal danish. vegetarian

MUFFIN $5.00

whole wheat banana, blueberry cinnamon, citrus poppy. vegetarian

BAGEL $7.00

plain, everything, sesame, whole wheat. vegetarian

DOUGHNUT $5.00

glazed pistachio cake doughnut. vegetarian

GRIDDLE

BELGIAN WAFFLE $25.00

fresh strawberries, whipped cream, maple syrup. vegetarian

GOLDEN PANCAKES $5.00

choice of blueberry, chocolate chip or traditional, powdered sugar, maple syrup. vegetarian



APPLE WALNUT FRENCH TOAST

vanilla whipped cream, macerated berries, maple syrup. vegetarian

TORALI SIGNATURE

$25.00

LOX & BAGEL* $32.00
smoked salmon, tomato, egg, onion, cucumber, capers, cream cheese, choice of bagel

MEDITERRANEAN QUICHE $28.00
pancetta, squash, artichokes, tomatoes, fontina cheese, petite salad

TORALI BEEF HASH $29.00
drop peppers, potatoes, onions, butternut, squash, any style eggs, choice of toast

AVOCADO & EGG TOAST* $28.00
tomato, arugula, pickled onion, two eggs any style, grilled multigrain toast. vegetarian

PRIME BEEF SKIRT STEAK & EGGS* $37.00
two eggs any style, grilled asparagus, breakfast potatoes

FARM EGGS

EGG WHITE VEGETABLE FRITTATA $27.00
zucchini, yellow squash, artichokes, heirloom tomatoes, burrata, petite salad. vegetarian

SMOKED SALMON OMELET * $29.00
avocado, caramelized onions, heirloom tomatoes, egg whites, breakfast potato, roasted tomato

GOLD COAST OMELET $27.00
spinach, bacon, gruyére cheese,breakfast potato, roasted tomato

WESTERN OMELET * $27.00
smoked ham, bell peppers, onion, cheddar, breakfast potato, roasted tomato

TWO EGGS ANY STYLE* $26.00
choice of breakfast meats, breakfast potato, roasted tomato

THREE EGG OMELET* $29.00
build your own eggs, breakfast potato, roasted tomato

EGGS BENEDICT

GRILLED SMOKED HAM* $28.00
english muffin, smoked ham, lemon hollandaise

SMOKED SALMON* $29.00
english muffin, asparagus, tarragon hollandaise

LOBSTER BENEDICT* $33.00

croissant, spinach, grilled tomato, dill hollandaise

PROUDLY SERVING




Espresso $8.00
Macchiato $8.00
Café Latte $8.00
Café Mocha $8.00
Cappuccino $8.00
CHILLED JUICES

Orange $8.00
Grapefruit $8.00
Cranberry $8.00
V38 $8.00
Prune $8.00
Pineapple $8.00
Apple $8.00
SIDES

applewood smoked bacon $9.00
turkey bacon $9.00
smoked pork loin $9.00
fennel pork sausage $9.00
apple chicken sausage $9.00
parmesan hash browns $9.00
whole sliced haas avocado $11.00
vegetarian, gluten free

smoked salmon $16.00
gluten free

INFUSED SMOOTHIES

ANTIOXIDANT SMOOTHIE $13.00
blueberry, blackberry, yogurt, soy milk. vegetarian, gluten free

GREEN GOODNESS SMOOTHIE $13.00

spinach, cucumber, pineapple, yogurt, soy milk. vegetarian, gluten free



CLASSIC SMOOTHIE

banana, strawberry, yogurt, soy milk. vegetarian, gluten free

FRESH PRESSED JUICES

$13.00

ORANGE AND CARROT $12.00
fresh orange juice, carrots, ginger. vegetarian, gluten free

VEGGIE GREENS $12.00
cucumber, apples, spinach, lemon juice. vegetarian, gluten free

EYE OPENER $12.00
carrots, beets, cucumber, ginger, cayenne. vegetarian, gluten free

STARTERS

SPICED LAMB MEATBALLS $19.00
mint yogurt, extra virgin olive oil, basil, aleppo pepper, piadana

FIRE ROASTED APPLES $19.00
spinach, marinated goat cheese, macerated figs, candied walnuts, sweet pickled pear, croutons, red wine

vinaigrette

SHRIMP COCKTAIL $28.00
1/2 Ib poached shrimp, charred lemon, cocktail sauce

ARUGULA SALAD $24.00
sun kissed tomato, orange, fennel, pickled onion, gorgonzola, apple cider vinaigrette. vegetarian, gluten free

GEM LETTUCE CAESAR SALAD $19.00

ciabatta crouton, parmesan, cured egg yolk, house made anchovy caesar dressing

SALAD ENHANCEMENTS

LARGE PLATES

grilled shrimp: $15.00
grilled chicken breast:
$11.00

grilled salmon*: $19.00
grilled skirt steak*: $21.00

SMOKED TURKEY BREAST "BLT"

thick cut bacon, provolone, bibb lettuce, tomato, pesto aioli, multigrain bread

HUEVOS RANCHEROS

chorizo, refried beans, queso fresco, guacamole, sour cream, salsa, cilantro, corn tortilla

GRILLED STEAK SANDWICH

saut@ed mushrooms, caramelized onions, provolone cheese, garlic butter hoagie

$26.00

$25.00

$28.00



THE TORALI BURGER

two beef patties, white cheddar, lettuce tomato, homemade pickles, dijonnaise. vegetarian $28.00
beyond patty: $3.00

ENHANCEMENTS
nueske®s bacon: $5.00
fried egg: $3.50
sliced avocado: $4.00
saut@ed mushrooms, caramelized onions: $3.00
BIG GLORY BAY SALMON $44.00

brown butter fregola, napoleon flamb€, fennel pollen, caraway, charred rapini, gremolata

TORALI MAFALDE BOLOGNESE $36.00

beef, veal & pork tomato rag®, garlic cream, aleppo pepper, parmesan

GRILLED PRIME BEEF SKIRT STEAK FRITES* $43.00

cooked to temperature, heirloom carrots, tomatogremolata, parmesan fries

DOLCE

TORALI TRIPLE CHOCOLATE LAYER CAKE $14.00

dark chocolate cr®meux, whipped ganache, fudge frosting, vanilla bean chantilly, salted caramel sauce

RASPBERRY SWIRL CANNOLI $6.00

whipped ricotta and mascarpone, orange blossom, rose water raspberry jam, pistachio

CITRUS TIRAMISU $12.00

tangerine mascarpone mousse, amaretti cookies, espresso caramel, almond praline. gluten free

SPUMONI TARTUFO $12.00

pistachio semifreddo, amarena cherry gelato, pistachio sponge cake, hot fudge sauce

BAKED RICOTTA CHEESECAKE [V] $12.00

red currants, maple, cr®me fra@che, rosemary

GELATO AND SORBETTO $6.00

inquire about our seasonal selections per scoop

AFFOGATO & BISCOTTI $14.00

vanilla bean gelato, espresso shot, golden cocoa and date biscotti

ANTIPASTI

FRUTTI DI MARE $45.00

poached shrimp, lobster salad, jonah crab claws, charred lemon, cocktail sauce, ciabatta

CRAB BRUSCHETTA $28.00

radish, garlic focaccia



PEI MUSSELS

garlic white wine sauce, herb focaccia

SPICED LAMB MEATBALLS

mint yogurt, extra virgin olive oil, basil, aleppo, piadina

MARGHERITA FLATBREAD

heirloom cherry tomatoes, ciliegine fresh mozzarella, pomodoro, basil

SALUMI E FORMAGGI

$20.00

$19.00

$23.00

FORMAGGIO

chef’s choice of domestic and imported cheeses, grapes, fig jam, almonds, assorted breads and crackers

CHARCUTERIE

chef’s choice of imported and local charcuterie, mustard, pickled vegetables, marinated olives, assorted breads and crackers

MELTING BURRATA

arrabiata sauce, basil

ZUPPE E INSALATE

$35.00

$40.00

$23.00

VEGETABLE MINESTRONE

root vegetables, butternut squash, zucchini, kale, carrots, ciabatta, parmesan, cured egg yolk, orecchiette,

parmesan

GEM LETTUCE CAESAR SALAD

ciabatta, parmesan, cured egg yolk, house made anchovy caesar dressing. vegetarian

FIRE ROASTED APPLES

spinach, marinated goat cheese, macerated figs, croutons, candied walnuts, sweet pickled pear, red wine

vinaigrette. gluten free. vegetarian

ARUGULA SALAD

sun kissed tomatoes, orange, fennel, pickled onions, gorgonzola, apple cider vinaigrette. gluten free. vegetarian

SALAD ENHANCMENTS

$17.00

$19.00

$19.00

$24.00

grilled shrimp: $15.00

grilled chicken breast:

$11.00

grilled salmon*: $19.00

grilled skirt steak*: $21.00

PASTAS

GALETTI $37.00
truffle cream, melted leeks, parmesan, beech mushrooms, garlic chips, red vein sorrel. vegetarian

GNOCCHI $34.00

baby corn, scallions, piquillo peppers, shaved pecorino, chive, black garlic beurre blanc. vegetarian



TORALI MAFALDE BOLOGNESE

beef, veal & pork tomato ragu, garlic cream, aleppo pepper, oregano, parmesan

$36.00

SPAGHETTI CARBONARA $32.00
crispy pancetta, toasted black pepper, egg yolk, pecorino romano

SQUID INK BUCATINI FRA DIAVOLO $44.00
scallops, shrimp, mussels, garlic creme fraiche, basil, chives, tomato sugo

ALTRO

BIG GLORY BAY SALMON $44.00
Altrobrown butter fregola, napoleon flambé, fennel pollen, caraway, charred rapini

BRANZINO $40.00
lentils, confit tomatoes, sunchokes, petite greens

CHICKEN VESUVIO $39.00
half chicken, root vegetables, baby marble potatoes, trumpet mushrooms, petite herbs

BRAISED LAMB SHANK $60.00
creamy parmesan polenta, charred leeks, heirloom carrots, bourbon cranberry jam

GRIGLIA

PRIME NY STEAK $62.00
120z steak, peppercorn sauce

BEEF TENDERLOIN $71.00
80z steak, barolo jus

BONE IN RIBEYE $97.00
220z steak, truffle jus

VEAL LOIN CHOP $64.00
120z cut, black garlic jus

SANDWICHES

TUSCAN GRILLED CHICKEN $22.00
lettuce, tomato, pickles, aged cheddar, ciabatta bread

SMOKED TURKEY BREAST “BLT” $26.00
thick cut bacon, provolone, bibb lettuce, tomato, pesto aioli, multigrain bread

GRILLED STEAK SANDWICH $28.00
sautéed mushrooms, caramelized onions, provolone cheese, garlic butter hoagie

GRILLED VEGETABLE WRAP $20.00

portobello, eggplant, squash, caramelized onions, mozzarella, spinach wrap



THE TORALI BURGER

two beef patties, white cheddar, lettuce tomato, homemade pickles, dijonnaise. vegetarian $28.00

beyond patty: $3.00

ENHANCEMENTS
nueske’s bacon: $5.00
fried egg: $3.50
sliced avocado: $4.00
sautéed mushrooms, caramelized onions: $3.00
ENTREES
GALETTI $37.00

truffle cream, melted leeks, parmesan, beech mushrooms, garlic chips, red vein sorrel. vegetarian

BIG GLORY BAY SALMON $44.00

brown butter fregola, napoleon flambé, fennel pollen, caraway, charred rapini, gremolata

PRIME NY STEAK $62.00

120z steak, roasted potatoes, asparagus, peppercorn sauce

TORALI MAFALDE BOLOGNESE $36.00

beef, veal & pork tomato ragu, garlic cream, aleppo pepper, oregano, parmesan

GRILLED PRIME BEEF SKIRT STEAK FRITES* $43.00

cooked to temperature, heirloom carrots, tomato-gremolata, parmesan fries

SPARKLING

Avissi, Prosecco, Veneto, Italy

Chramsberg, Blanc de Blanc, California '375ml’ $35.00
Henriot, Brut Souverain NV, Reims, France

Veuve Clicquot, Brut NV, France

Dom Pérignon, Brut 2009, Champagne, France

Cuvee Aurora, Alta Langa, Rosé 2011, Piedmont, Italy

Taittinger Cuvee Prestige, Brut Rosé NV, Champagne, France

Albert Bichot, Cremant Rose, Burgundy, France $60.00
Domaine Carneros by Taittinger, Brut Rose, Cuvee de La Pompadour, Napa Valley, CA $95.00
Bellevista, Franciacorta Alma Cuvee, Brut, Lombary, Italy $62.00
Pasqua, 'Romeo and Juliet', Prosecco, di Treviso, Veneto, Italy $56.00

Villa Sandi Vigna La Rivetta, Prosecco, di Valdobbiadene Cartizze DOCG, Veneto, Italy $108.00



Lucien Albrecht, Blanc de Blanc, Cremant D'alsace, Alsace, France $47.00

Sea Smoke, 'Sea Spray', Blanc de Noir 2013, Sta Rita Hills, CA $175.00

WHITE

Bibi Graetz, Casamatta Bianco, White Blend, Tuscany, Italy

Caposaldo, Pinot Grigio, Delle Venezie, Italy

Kung Fu Girl, Charles Smith, Riesling, Ancient Lakes, WA

Jean Vincent, Sauvignon Blanc, Sancerre, France

Craggy Range, Te Muna Road Vineyard, Sauvignon Blanc, Martinborough, New Zealand

Colterenzio, Sudtirol, Chardonnay, Trentino-Alto Adige, Italy

Cakebread Cellars, Chardonnay, Napa Valley, CA

Domaine Laroche, White Burgundy, Burgundy, France

Ken Forrester, Old Vine Reserve, Chenin Blanc, Stellenbosch, South Africa

Chehalem, Pinot Gris, Willamette Valley, OR

ROSE

Quinta Do Portal, Colheita, Rose, Douro, Porto

RED

Mauro Molino, Barbera D' Alba, Piedmont, Italy

Davis Bynum, Jane's Vineyards, Pinot Noir, Russian River Valley, CA
Résonance, Pinot Noir, Willamette Valley, OR

Allegrini, Palazzo della Torre, Red Blend, Veneto, Italy
Gerard-Bertrand, Kosmos, Red Blend, Rhone, France

Macan Clasico, Tempranillo, Rioja, Spain

Tenuta di Arceno, Chianti Classico, Sangiovese, Tuscany, Italy
Saldo, the Prisoner Wine Co., Zinfandel, CA

Terrazas de Los Andes, Reserva, Malbec, Mendoza, Argentina
Prelius, Maremma, Cabernet Sauvignon, Tuscany, Italy

Simi, Cabernet Sauvignon, Alexander Valley, CA



Grgich Hills Estate, Cabernet Sauvignon, Napa Valley, CA

Castello Banfi, Brunello di Montalcino, Sangiovese, Montalcino, Italy

CHAMPAGNE

Billecart - Salmon, Brut Reserve, Champagne, France $119.00
Dom Pérignon, Brut P2 Champagne, France $650.00
Dom Pérignon, Brut 2009, Champagne, France $250.00
Krug, Grand Cuvee, Brut, Champagne, France $320.00
Louis Roederer, 'Cristal’, Brut Millesime 2009, Champagne, France $463.00
Piper Heidsieck, Brut, Champagne, France $68.00
Perrier-Jouet, Brut, Champagne, France $120.00
Ruinart, Blanc de Blancs, Champagne, France $118.00
Taittinger, La Francaise, Brut, Champagne, France $78.00
Taittinger, 'Comtes de Champange', Blanc de Blanc, Champagne, France $260.00
Veuve Clicquot, Brut, Champagne, France $110.00
Veuve Clicquot, La Grande Dame, Brut 2006, Champagne, France $315.00
ROSE CHAMPAGNE

Billecart - Salmon, Brut Rose, Champagne, France $182.00
Bollinger, Brut Rose, Champagne, France $165.00
Charles Heidsieck, Brut Rose, Champagne, France $143.00
Dom Perignon, Brut Rose 2005, Champagne, France $562.00
Louis Roederer, 'Cristal’, Brut Rose, Champagne, France $830.00
Piper Heidsieck, Rare, Brut Rose 2007, Champagne, France $718.00
Ruinart, Brut Rose, Champagne, France $225.00
Taittinger Cuvee Prestige, Brut Rose, Champagne, France $150.00
LIGHT AND CRISP

Marco Felluga, Collio Mongris, Pinot Grigio 2016, Giulia, Italy $73.00
San Angelo, Pinot Grigio 2017, Tuscany, ltaly $67.00



Terlato Vineyards, Pinot Grigio 2016, Friuli, Italy

$56.00

Arnaldo Caprai, Colli Martani, Grecante Doc 2015, Umbria, Italy $56.00
Inama, Vin Soave Classico, Garganega 2016, Soave, ltaly $69.00
Villa Sparina, Gavi di Gavi, Cortese 2016, Piedmont, Italy $69.00
Giesen, 'The Fuder Dillons Point', Sauvignon Blanc 2013, Marlborough, New Zealand $100.00
Lail Vineyards, 'Blueprint’, Sauvignon Blanc 2015, Napa Valley, CA $93.00
St. Supery, 'Dollarhide Ranch’, Sauvignon Blanc 2016, Napa Valley, CA $87.00
BALANCED AND REFINED

Tenuta di Nozzole, Le Bruniche, Chardonnay 2016, Tuscany, Italy $58.00
Chehalem, ‘Inox, ' Chardonnay 2015, Willamette Valley, OR $63.00
Umani Ronchi, Catelli di Jesi, Verdicchio 2013, Marche, Italy $101.00
Masseria Liveli, Valle D'itria Igt, Verdeca 2016, Puglia, Italy $83.00
Villa Matilde, Greco di Tufo, Greco 2014, Campania, Italy $97.00
Tasca D'almerita, Mozia, Grillo 2015, Sicilia, Italy $80.00
Dr. Heger, lhringen Winklerberg, Muskateller Auslese 2003, Baden, Germany $105.00
Hommage a Jean Hugel, Reisling 1997, Alsace, France $110.00
Trefethen, Reisling 2016, Napa, CA $67.00
Sokol Blosser, Pinot Gris 2013, Willamette Valley, Oregon $72.00
Trimbach, Reserve, Pinot Gris 2012, Alsace, France $53.00
Baron de Ladoucette, Pouilly Fume 2011, Loire, France $76.00
Baron de Ladoucette, 'Baron de L', Pouilly Fume 2010, Loire, France $134.00
Yves Lambert, Domaine de Saint-Just Saumur La Coulee de St-Cyr Blanc, Chenin Blanc 2014, $80.00
France

Chateau La Garde Blanc, Pessac-Leognan, White Bordeaux Blend 2012, Bordeaux, France $125.00
Domaine La Boutiniere, Chateauneuf-du-Pape 2014, Rhone, France $92.00
Gerard-Bertrand, Domaine de Cigulas Blanc, White Blend 2016, Hauterive, France $96.00
RICH AND OPULENT

Jordan, Chardonnay 2014, Russian River Valley, CA $88.00



Frank Family Vineyards, Chardonnay 2015, Carneros, CA

$99.00

Ramey, Chardonnay 2014, Russian River Valley, CA $80.00
Dutton Goldfiled, Dutton Ranch, Chardonnay 2014, Russian River Valley, CA $88.00
Rams Gate, Hyde Vineyards, Chardonnay 2013, Carneros, CA $167.00
Ferren, Silver Eagle Vineyard, Chardonnay 2014, Sonoma, CA $227.00
Kistler, 'Les Noisetiers', Chardonnay 2015, Sonoma Coast, CA $138.00
Macroiste, Chardonnay 2014, Sonoma, CA $62.00
Cakebread Cellars, Chardonnay 2016, Napa Valley, CA $100.00
Grgich Hills Estate, 'Paris Tasting Commemorative', Chardonnay 2013, Napa Valley, CA $246.00
Far Niente, Chardonnay 2017, Napa Valley, CA $80.00
Rutherford Hill, Chardonnay 2014, Napa Valley, CA $70.00
Quilt, Chardonnay 2016, Napa Valley, CA $73.00
Matthiason, White Blend 2014, Napa Valley, CA $74.00
Orin Swift, 'Mannaquein’, White Blend 2015, Carneros & Sonoma Valley, CA $74.00
Saracco, Prasue, Langhe, Chardonnay DOC 2016, Piedmont, Italy $83.00
Chanson, Vire-Clesse, Chardonnay 2014, Burgundy, France $57.00
Domaine Vincent Girardin, Meursault, Chardonnay 2011, Burgundy, France $135.00
Domaine du Chateau de Meursault Meursault Charmes, Chardonnay, Premier Cru 2014, $243.00
Burgundy, France

Domaine Pierre, Labet Bourgogne Vieilles Vignes, Chardonnay 2013, Burgundy, France $123.00
Domaine Sylvian Langoureau, Saint Aubin 1ler Cru, En Remily Chardonnay 2012, Burgundy, $130.00
France

Albert Bichot, Domaine Long-Depaquit, Chardonnay 2016, Chablis, France $55.00
Domaine J.A. Ferret, Pouilly-Fuisse, Maconnais, Chardinnay 2015, Burgundy, France $89.00
Joseph Faiveley, Bourgogne, Chardonnay 2011, Burgundy, France $64.00
Domaine Marcel Deiss, Altenberg de Bergheim Alsace Grand Cru, White Blend 2010, Alsace, $160.00
France

BRIGHT, LIGHT AND PERFUMED

Renato Ratti, 'Ocheti', Nebbiolo 2015, Piedmont, Italy $100.00



Vietti, 'Tre Vigne', Barbera D'asti 2016, Piedmont, Italy

$75.00

Au Bon Climat, 'Knox', Pinot Noir 2013, Santa Maria, CA $124.00
Domaine de La Cote, 'La Cote' Singlevineyard, Pinot Noir 2014, Lompoc, CA $193.00
Flor de Campo, Pinot Noir 2014, Central Coast, CA $60.00
Gary Farrel, Pinot Noir 2015, Russian River Valley, CA $85.00
Belle Glos, 'Las Alturas’, Pinot Noir 2014, Santa Lucia Higlands, Monterey County, CA $93.00
Kosta Brown, Pinot Noir 2016, Santa Lucia Higlands, Monterey County, CA $197.00
Schug, Pinot Noir 2014, Sonoma Coast, CA $65.00
Orin Swift, 'Slander’, Pinot Noir 2016, California $123.00
Patz & Hall, Pinot Noir 2014, Sonoma Coast, CA $147.00
RICH, COMPLEX AND INTRIGUING

Angela Estate, Abbott Claim, Pinot Noir 2013, Yamhill-Carlton District, OR $93.00
Archery Summit Estate, Dundee Hills, Pinot Noir 2014, Willamette Valley, OR $93.00
Domaine Serene, Yamhill Cuvee, Pinot Noir 2014, Willamette Valley, OR $146.00
North Valley, Pinot Noir 2015, Willamette Valley, OR $79.00
Penner-Ash, Shea Vineyards, Pinot Noir 2015, Yamhill-Carlton District, OR $150.00
Bergstrom, Gregory Ranch, Pinot Noir 2014, Yamhill-Carlton District, OR $160.00
Van Duzer, Kalita Vineyard, Pinot Noir 2012, Yamhill-Carlton District, OR $89.00
Sea Smoke, 'Ten', Pinot Noir 2016, Sta Rita Hills, CA $225.00
Sea Smoke, 'Southing', Pinot Noir 2016, Sta Rita Hills, CA $175.00
Bruno Giacosa, Barbaresco Asili, Nebbiolo 2011, Piedmont, Italy $500.00
Gaja, Barbaresco, Nebbiolo 2014, Piedmont, Italy $525.00
Dievole, Chianti Classico, Sangiovese 2015, Tuscany, Italy $60.00
Frescobaldi, Nipozzano, Chianti Riserva, Sangiovese 2013, Tuscany, Italy $87.00
Allegrini, Amarone della Valpolicella 2013, Veneto, Italy $189.00
Bertani, Amarone della Valpolicella 2007, Veneto, Italy $279.00
Buglioni, 'Ripasso’, Valpolicella Classico Superiore 2013, Veneto, Italy $80.00
Dal Forno Romano, Valpolicella Superiore 2009, Val D'illasi, Italy $214.00



Dal Forno Romano, Valpolicella Superiore 2010, Val D'illasi, Italy

Dal Forno Romano, Amarone della Valpolicella 2009, Val D'illasi, Italy

Dal Forno Romano, Amarone della Valpolicella 2010, Val D'illasi, Italy

Tommasi, 'Rafael’, Valpolicella Classico Superiore 2014, Veneto, Italy

Arcanum, Valadorna, Red Blend 2010, Tuscany, Italy

If You See Kay, Red Blend 2014, IGT Lazio, Italy

Il Fauno di Arcanum, Super Tuscan 2014, Tuscany, Italy

Marchesi Antinori 'Solaia’, Red Blend 2013, Tuscany, Italy

Villa Matilde, 'Camarato’, Red Blend 2005, Falerno del Massico, Italy

Gundlach Bundschu, Merlot 2012, Sonoma Valley, CA

Duckhorn, Merlot 2014, Napa Valley, CA

Shafer, Merlot 2012, Napa Valley, CA

Stag's Leap Winery, Merlot 2014, Napa Valley, CA

Pride Mountain, 'Pride’', Merlot 2014, Napa, Sonoma, CA

Whitehall Lane, Merlot 2014, Napa Valley, CA

Grgich Hills Estate, Zinfandel 2012, Napa Valley, CA

Turley, 'Juveniles', Zinfandel 2015, CA

Robert Biale, Petit Syrah 2015, Napa Valley, CA

Chateau de Marsannay, Gevrey-Chambertin, Burgundy 2014, Burgundy, France
Domaine Sylvian Pataille, En Clemengeots Marsannay, Cote D'or 2008, Burgundy, France
Domaine Pierre Labet, Beaune Rouge Marconnets, Burgundy 2014, Burgundy, France
Domaine Arlaud Clos de La Roche, Grand Cru, Burgundy 2013, Cote de Nuits, France

Joseph Faiveley, Chambolle-Musigny 1st Cru, Les Charmes, Burgundy 2014, Burgundy,
France

Louis Jadot, Nuits-Saint-Georges, Burgundy 2014, Cote de Nuits, France
E. Guigal, Cotes du Rhone 2012, Rhone, France

Domaine Drouhin-Laroze, Gevrey-Chambertin, Premier Cru, Burgundy 2014, Burgundy,
France

Chateau de Beaucastel, Chateauneuf-du-Pape 2015, Rhone, France

$214.00

$644.00

$644.00

$98.00

$167.00

$62.00

$60.00

$553.00

$209.00

$98.00

$111.00

$138.00

$75.00

$126.00

$66.00

$91.00

$82.00

$71.00

$202.00

$85.00

$198.00

$385.00

$295.00

$153.00

$60.00

$208.00

$130.00



Clos de L'oratoire, Chateauneuf-du-Pape Rouge 2015, Rhone, France

$125.00

Domaine de La Vieille Julienne, Reserve, Chateauneuf-du-Pape 2012, Rhone, France $416.00
Domaine La Boutiniere, Grand Reserve, Chateauneuf-du-Pape 2015, Rhone, France $110.00
Chateau Hermitages Mazeyres, Pomerol 2012, Bordeaux, France $112.00
Chateau Marsac Seguineau, Margaux 2012, Bordeaux, France $105.00
Chateau Pape Clement, Pessac-Leognan 2008, Bordeaux, France $375.00
Chateau Pichon Longueville, Comtesse de Lalande, Grand Cru, Pauillac 2006, Bordeaux, $430.00
France

Clos Dubreuil, Grand Cru, Saint-Emilion 2012, Bordeaux, France $312.00
Chateau Gruaud Larose, 'Larose de Gruaud', Saint-Julien 2012, Bordeaux, France $97.00
Chateau Lafite Rothschild, Pauillac 2006, Bordeaux, France $1,850.00
Chateau Lafite Rothschild, Pauillac 2007, Bordeaux, France $1,850.00
Chateau Mouton Rothschild, Pauillac 2007, Bordeaux, France $900.00
Chateau Mouton Rothschild, Pauillac 2009, Bordeaux, France $1,750.00
Chateau Mouton Rothschild, Pauillac 2012, Bordeaux, France $825.00
Chateau Cheval Blanc, Saint-Emilion 1998, Bordeaux, France $875.00
Coto de Imaz, Rioja Reserva, Tempranillo 2013, Rioja, Spain $70.00
Bodegas Pintia, Toro Tinto, Tempranillo 2010, Toro, Spain $180.00
Bodegas y Vifiedos Alidn, 'Alién', Tempranillo 2011, Ribera del Duero, Spain $175.00
Vega Sicilia, 'Unico’, Tempranillo 2004, Ribera del Duero, Spain $637.00
Vega Sicilia, 'Unico’, Tempranillo 2007, Ribera del Duero, Spain $637.00
Vega Sicilia, 'Tinto Valbuena 5', Tempranillo 2008, Ribera del Duero, Spain $630.00
Vega Sicilia, 'Valbuena 5', Tempranillo 2010, Ribera del Duero, Spain $340.00
Celler Vall Llach, Idus, Carinena 2014, Priorat, Spain $117.00
Cellar Vall Llach, Porrera Vi de La Vila, Priorat Doca, Red Blend 2013, Priorat, Spain $250.00
Meritxell Palleja Nita, Priorat Doca, Red Blend 2011, Priorat, Spain $88.00
BIG, BOLD AND INTENSE

Bibi Graetz, 'Testamatta’', Sangiovese 2012, Tuscany, ltaly $265.00



Castello Banfi, Brunello di Montalcino, Sangiovese 2013, Tuscany, Italy

Castello Banfi, 'Poggio Alle Mura', Brunello di Montalcino, Sangiovese 2011, Tuscany, ltaly

Gaja, Brunello di Montalcino, Sangiovese 2011, Tuscany, Italy

Il Poggione, Brunello di Montalcino, Sangiovese 2012, Tuscany, Italy

Tenuta Silvio Nardi, Brunello di Montalcino, Sangiovese 2012, Tuscany, Italy

Antinori, 'Tignanello', Red Blend 2015, Tuscany, Italy

Luce, 'Luce della Vite', Red Blend 2010, Tuscany, Italy

Luce, 'Luce della Vite', Red Blend 2013, Tuscany, ltaly

Ornellaia, Bolgheri Superiore, Red Blend 2012, Tuscany, Italy

Tenuta San Guido, 'Sassicaia’', Red Blend 2014, Tuscany, Italy

Batasiolo, Barolo, Nebbiolo 2011, Piedmont, Italy

Faletto di Bruno Giacosa, Barolo, Nebbiolo 2009, Piedmont, Italy

Gaja, 'Dagromis’, Barolo, Nebbiolo 2014, Piedmont, Italy

Mauro Molino, 'Gallinotto’, Barolo, Nebbiolo 2013, Piedmont, Italy

Pio Cesare, Barolo, Nebbiolo 2014, Piedmont, Italy

Renato Ratti, Barolo, Nebbiolo 2013, Piedmont, Italy

Sandrone, Cannubi Boschis, Barolo, Nebbiolo 2012, Piedmont, Italy

Tenuta di Nozzole, 'll Pareto’, Cabernet Sauvignon 2013, Tuscany, ltaly

Aurora Vineyards, 'Checkerboard’, Cabernet Sauvignon 2013, Napa Valley, CA

Bryant Family Vineyards, Cabernet Sauvignon 2012, Napa Valley, CA

Buccella, Cabernet Sauvignon 2014, Napa Valley, CA

Caymus, Cabernet Sauvignon 2015, Napa Valley, CA

Chimney Rock, SLD, Cabernet Sauvignon 2014, Napa Valley, CA

Chimney Rock, 'Tomahawk', SLD, Cabernet Sauvignon 2013, Napa Valley, CA

Cliff Lede, Cabernet Sauvignon 2014, Napa Valley, CA

Conn Creek, Cabernet Sauvignon 2014, Napa Valley, CA

Darioush, 'Caravan’, Cabernet Sauvignon 2013, Napa Valley, CA

Dunn, Howell Mountain, Cabernet Sauvignon 2011, Napa Valley, CA

$117.00

$191.00

$426.00

$235.00

$153.00

$240.00

$206.00

$206.00

$375.00

$371.00

$105.00

$405.00

$240.00

$130.00

$167.00

$125.00

$325.00

$141.00

$550.00

$1,200.00

$395.00

$149.00

$165.00

$275.00

$160.00

$79.00

$98.00

$226.00



Dunn, Howell Mountain, Cabernet Sauvignon 2014, Napa Valley, CA

Joseph Phelps, Cabernet Sauvignon 2012, Napa Valley, CA

Matthiason, Cabernet Sauvignon 2012, Napa Valley, CA

Mount Veeder, Cabernet Sauvignon 2015, Napa Valley, CA

Mt. Brave, Cabernet Sauvignon 2014, Napa Valley, CA

Orin Swift, 'Mercury Head', Cabernet Sauvignon 2015, Napa Valley, CA

Paradigm, Oakville, Cabernet Sauvignon 2012, Napa Valley, CA

Plumpjack, Oakville, Cabernet Sauvignon 2015, Napa Valley, CA

Quilt, Cabernet Sauvignon 2016, Napa Valley, CA

Ramey Wine Cellar, 'Annum’, Cabernet Sauvignon 2013, Napa Valley, CA

Ramey Wine Cellar, 'Pedregal’, Cabernet Sauvignon 2013, Napa Valley, CA

Silver Oak, Cabernet Sauvignon 2013, Napa Valley, CA

Stag's Leap Wine Cellars, 'Cask 23', Cabernet Sauvignon 2013, Napa Valley, CA

Jordan, Cabernet Sauvignon 2013, Alexander Valley, CA

Paul Hobb, 'Crossbarn’, Cabernet Sauvignon 2014, Sonoma County, CA
Silver Oak, Cabernet Sauvignon 2014, Alexander Valley, CA

Don Melchor, Concha y Toro, Cabernet Sauvignon 2013, Puente Alto, Chile
La Jota Vineyards, Cabernet Franc 2014, Napa Valley, CA

Colgin, 'Ix Estate’, Red Blend 2014, Napa Valley, CA

Dominus, Red Blend 2001, Napa Valley, CA

Dominus, Red Blend 2007, Napa Valley, CA

Dominus, Red Blend 2011, Napa Valley, CA

Joseph Phelps, 'Insignia’, Red Blend 2012, Napa Valley, CA

Joseph Phelps, 'Insignia’, Red Blend 2014, Napa Valley, CA

Krupp Brothers, 'The Doctor', Red Blend 2014, Napa Valley, CA

Miner, 'The Oracle’, Red Blend 2012, Napa, CA

Opus One, Red Blend 2007, Napa Valley, CA

Opus One, Red Blend 2013, Napa Valley, CA

$240.00

$155.00

$140.00

$84.00

$190.00

$320.00

$200.00

$305.00

$93.00

$200.00

$368.00

$225.00

$360.00

$121.00

$100.00

$151.00

$214.00

$150.00

$850.00

$375.00

$400.00

$340.00

$412.00

$458.00

$215.00

$184.00

$525.00

$480.00



Pahimeyer, Red Blend 2013, Napa Valley, CA

$416.00

Peter Michael, 'L'esprit' des Pavots, Red Blend 2014, Napa Valley, CA $249.00
Quintessa, Rutherford, Red Blend 2013, Napa Valley, CA $290.00
Robert Foley, 'The Griffin', Red Blend 2014, Napa Valley, CA $104.00
Trefethen, '‘Dragon’s Tooth’, Red Blend 2015, Napa, CA $89.00
Trinchero, 'Forte’, Red Blend 2012, Napa Valley, CA $155.00
Orin Swift, '8 Years In the Desert’, Red Blend 2017, Napa Valley, CA $112.00
Booker, 'My Favorite Neighbor', Red Blend 2016, Paso Robles, CA $209.00
Enziger Family, Tribute Estate, Red Blend 2013, Sonoma, CA $136.00
Col Solare, Red Blend 2012, Columbia Valley, WA $175.00
Owen Roe, Red Blend 2012, Yakima Valley, WA $110.00
Verite, 'Le Desir’, Red Blend 2004, Sonoma, CA $685.00
Booker, 'Fracture', Syrah 2016, Paso Robles, CA $198.00
Sanguis, Misfit, Syrah 2011, Santa Barbara County, CA $107.00
Sine Qua Non, 'Piranha Waterdance', Syrah 2014, CA $400.00
Sine Qua Non, 'Trouver L'arene’, Syrah 2014, CA $400.00
Sine Qua Non, 'Le Chemin Vers L'heresie', Grenache 2014, CA $400.00
Deparment 66, 'Others’, Grenache 2015, Languedoc-Roussillon, France $83.00
Penfolds, 'Grange’, Shiraz 2012, South Australia $1,059.00
Gerard-Bertrand, Domaine de Villemajou, 'La Forge', Red Blend 2009, Corbieres-Boutenac, $150.00
France

SWEET, FRAGRANT AND FRUITY

Chateau Raymond-Lafon, 'Famile Meslier', Sauternes 1995, Sauternes, France $160.00
Chateau de Fargues, 'Sur Saluces’', Sauternes 1989, Sauternes, France $175.00
Domaine du Petit Matris, Coteaux du Layon Premier Cru, Late Harvest 2011, Loire Valley, $82.00
France

Grgich Hills Estate, 'Violetta’', Late Harvest 2014, Napa Valley, CA $92.00
Oremus, Tokaji Aszu, 5 Puttonyos 2007, Hungary $165.00
Oremus, Tokaji Aszu, Late Harvest 5 Puttonyos 2014, Hungary $78.00



M. Chapoutier, Banyuls, Grenache 2012, Roussillon, France

$87.00

Sandeman, 20yr, Tawny Porto, Portugal $121.00
Warre's 2003, Vintage Porto, Portugal $174.00
W&j Graham's 1970, Vintage Porto, Portugal $360.00
BY THE BOTTLE

Bibi Graetz, Scoffocone, Sangiovese 2014, Tuscany, Italy $750.00
Buglioni, Amarone della Valpolicella, Classico 2010, Veneto, Italy $365.00
Luce, Luce della Vite, Red Blend 2012, Montalcino, Italy $740.00
Ornallaia, Bolgheri Superiore, Red Blend 2013, Tuscany, Italy $656.00
Sine Qua Non, Piranha Waterdance, Syrah 2014, CA $180.00
Tenuta San Guido, Sassicaia, Red Blend 2014, Tuscany, Italy $624.00
Bryant Family Vineyards, Cabernet Sauvignon 2013, Napa Valley, CA $200.00
Frank Family Vineyards, Cabernet Sauvignon 2013, Napa, CA $265.00
Frank Family Vineyards, Reserve, Cabernet Sauvignon 2006, Rutherford, Napa, CA $770.00
Chateau Mouton Rothschild, Pauillac 2005, Bordeaux, France $1,900.00
Chateau Mouton Rothschild, Pauillac 2006, Bordeaux, France $1,900.00
Chateau Pavie, Saint Emilion, Grand Cru 2006, Bordeaux, France $1,700.00
Bibi Graetz, Testamatta, Sangiovese 2010, Tuscany, Italy $968.00
Ornellaia, Bolgheri Superiore, Red Blend 2014, Tuscany, Italy $1,292.00
Silver Oak, Cabernet Sauvignon 2012, Napa Valley, CA $825.00
EGGS

LOBSTER BENEDICT $35.00
braised spinach and kale, caviar, truffles, tarragon hollandaise

TWO EGGS ANY STYLE* $25.00
choice of breakfast meats, breakfast potato, petite salad

THREE EGG OMELET* $27.00

build your own eggs, breakfast potato, petite salad

GRIDDLES




TURKEY AND WAFFLES $35.00

crispy turkey leg, sage waffles, truffle gravy

TORALI BEEF HASH* $25.00

roasted peppers, onions, artichokes, potatoes, butternut squash, calabrian chili, any style eggs, petite salad

PUMPKIN SPICED PANCAKE $28.00

caramelized apples, vanilla whipped cream, caramel sauce

ENTREE

TORALI MAFALDE BOLOGNESE $36.00

beef, veal & pork tomato ragu, garlic cream, aleppo pepper, oregano, parmesan

GNOCCHI $34.00

baby corn, scallions, piquillo peppers, shaved pecorino, chive, black garlic beurre blanc. vegetarian

SURF AND TURF $75.00

oz filet, jumbo shrimp, fingerling potatoes, heirloom carrots, acorn squash, truffle jus

BRANZINO $40.00

lentils, confit tomatoes, sunchokes, petite greens

CHICKEN VESUVIO $39.00

half chicken, root vegetables, baby marble potatoes, trumpet mushrooms, petite herb

NYE SIX COURSE DINNER

NYE Six Course Dinner $270.00

FIRST COURSE

King Crab Saffron Aioli

Brioche Migas, Salmorejo Chervil Preserved Lemon

SECOND COURSE

Duck

Duck Leg, Risotto Tropical Gastrique, Jicama

THIRD COURSE

Gnudi Buffalo Ricotta

Wild Mushrooms Butternut Squash, Basil

FOURTH COURSE

Sea Bass

Honey Ginger Glazed Carrots Spiced Parsnip Puree, Salmon Roe Oil



FIFTH COURSE

Wagyu

Truffle Potato Pavé, Peas Heirloom Carrots, Espagnole Sauce

SIXTH COURSE

Black Forest Cake

Cocoa Sponge Sour Cherry Jam Vanilla Bean Mousse, Kirsch Gelée

ENHANCEMENT

Caviar Service

Foodeist

$250.00

https://foodeist.com/place/tor ali
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