
Nice MatiNNice MatiN
Summer reSTAurANT WeeK DiNNer

July 21ST – lAbor DAy

Three Course Prix Fixe $45

APPET IZER

burraTa
grilled peaches, snap peas, arugula,

lemon oil, pignoli

lumaChe
corn, fava beans, spring onions, pea shoots,

basil, grana, cream

heirloom TomaTo TarT
sheep’s milk ricotta custard

ENTREE

JarreT de PorC
slow braised pork shank, yellow turnip purée,

port wine cherries, gastrique

eggPlanT PolPeTTe
cavatelli, tomato, stracciatella, grana

sTeamed aTlanTiC Cod
pickled vegetable relish, roasted tomato vinaigrette

DESSERT

Crème brûlée fresh berries

ProFiTeroles espresso ice cream

Cherry - Vanilla TorTe kirsch cream

Nice MatiNNice MatiN
Summer reSTAurANT WeeK luNch

July 21ST – lAbor DAy

Two Course Prix Fixe $30

APPET IZER

salade VerTe
bibb, gem, frisée, endive, fines herbs,

radish, sherry wine vinaigrette

risoTTo Carbonara
guanciale, peas, black pepper, egg, grana

souPe à la TomaTe
cool tomato soup, feta, olives, cucumbers

ENTREE

roasT ChiCken breasT
grilled peaches, snap peas, stracciatela,

arugula, lemon oil, pignoli

lumaChe
corn, fava beans, spring onions, pea shoots,

basil, grana, cream

sTeamed aTlanTiC salmon
pickled vegetable relish, roasted tomato vinaigrette

DESSERT

Crème brûlée fresh berries

ProFiTeroles espresso ice cream

Cherry - Vanilla TorTe kirsch cream

(dessert supp. $9)


