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{ JAPANESE MACKEREL                                                         
cucumber, black olive oil  & tomato

B U R R A T A         
heirloom tomatoes, baby basil  & arugula salad

B R A I S E D  S H O R T  R I B S  O F  B E E F     
vegetable & farro risotto

C R E A M Y  P O L E N T A        
fricassee of truffled mushrooms

S P A G H E T T I      
tomato & basil

M E D I T E R R A N E A N  B R A N Z I N O                 
z u c c h i n i ,  s p r i n g  g a r l i c  &  s h r i m p  f r i c a s s e e  

O V E N  R O A S T E D  C H I C K E N     
organic vegetables & toasted almonds

P R I M E  F I L E T  O F  B E E F     
fingerlings, trumpet royale mushrooms & parmigiano

A M E D E I  C H O C O L A T E  C A K E
toasted almond gelato & salted caramel sauce

C O C O N U T  P A N N A  C O T T A     
caramelized pineapple & guava “soup”

M O C H A  S W I R L  C H E E S E C A K E
espresso sorbet & graham cracker crust

“ C L A S S I C O ”  W I N E  F L I G H T             $ 2 0
  Three 3 oz. selections

“ R I S E R V A ”  W I N E  F L I G H T               $ 3 0
  Three 3 oz. premium selections

$ 3 5  P E R  P E R S O N

O F F E R E D  S U N D A Y  T H R O U G H  F R I D A Y
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