
Restaurant Week Menu
$55/PERSON

SIGNATURE CAESAR
little gems, house-made caesar dressing, parmesan tuille croutons

CALAMARI FRITTI
fried calamari, spicy marinara sauce, lemon spicy aioli

HEIRLOOM TOMATO BURRATA
Organic heirloom tomato, fresh burrata, basil pesto.

Starters

homemade potato dumpling, stuffed with ricotta cheese,
pecorino, cream sauce, black pepper

FISH OF THE DAY
Chef’s choice

CHICKEN FIORENTINA 
Organic chicken breast topped with spinach, prosciutto,

mozzarella, white wine sauce

FILETTO AL CABERNET 
8oz beef �let over spinach potato puree, cabernet reduction.

Entrees

TIRAMISU
CANNOLI

Dessert

(choice of) 

(choice of) 

SEPT 25 - OCT 2


