WELCOME TO

RESTAURANT WEEK

JULY 20™ - SEPTEMBER 6TH

THREE-COURSE PRIX FIXE $60
CHOICE OF COMPLIMENTARY WINE OR BEER

APPETIZERS

Crispy Calamari
Polenta Breaded Squid, Pickled Onions & Marinara.
Truffle Arancini
(3) Truffle Rice Balls in a Marinara Sauce & Shaved Parmesan.
Classic Caesar Salad
Baby Gem Lettuce, Cesar dressing,
Sourdough Croutons & Shaved Parmesan.
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SIGNATURE DISHES

Truffle Gnocchi
Porcini Duxelle Brown Butter Cream, Fried Sage, Chives & Parmesan Cheese.
American Wagyu Bacon Cheeseburger
8 oz Patty, Brioche Bun, Bacon, Lettuce, Tomato, Onion, Pickles
& Our Homemade Special Sauce. Served with French Fries.
Organic Grilled Chicken
Grilled Organic Chicken with Lemon Jus,
Served in a Bed of Mashed Potatoes & Broccolini.
Fish & Chips
Beer Batter Cod, French Fries & Tartar Sauce.

DESSERTS

Tiramisu
Layers of Espresso-Soaked Ladyfingers, Creamy Mascarpone
& a Dusting of Cocoa Powder.
Chocolate Mousse Cake
Rich and Airy, Velvety Chocolate Mousse Cake.
Traditional New York Cheesecake
A Creamy NY Style Cheesecake.
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V=\egetarian GI' = Gluten Free -
O *Parties of 6 or more will have 20% Gratuity added. J
O FALLERGY STATEMENT: Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS and MILK. For more information please speak with vour Server, O
B *#*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase vour risk of food-horne illness. Gluten-free items may be available upon request. Please ask vour Server. O
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WELCOME TO

RESTAURANT WEEK

JULY 20" - SEPTEMBER 6TH
TWO-COURSE PRIX FIXE $45

CHOICE OF COMPLIMENTARY WINE OR BEER

APPETIZERS

Crispy Calamari
Polenta Breaded Squid, Pickled Onions & Marinara.
Truffle Arancini

(3) Truffle Rice Balls in a Marinara Sauce & Shaved Parmesan.
Classic Caesar Salad
Baby Gem Lettuce, Cesar dressing,
Sourdough Croutons & Shaved Parmesan.

SIGNATURE DISHES

Truffle Gnocchi
Porcini Duxelle Brown Butter Cream, Fried Sage, Chives &

Parmesan Cheese.

American Wagyu Bacon Cheeseburger
8 oz Patty, Brioche Bun, Bacon, Lettuce, Tomato, Onion, Pickles

& Our Homemade Special Sauce. Served with French Fries.

Organic Grilled Chicken
Grilled Organic Chicken with Lemon Jus,
Served in a Bed of Mashed Potatoes & Broccolini.
Fish & Chips
Beer Batter Cod, French Fries & Tartar Sauce.
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