
Restaurant 
Week 2026

DINNER MENU - 3 COURSE PRIX FIXE FOR $60

v: vegetarian  gf: gluten-free  sf: shellfish  fsh: fish  nuts: contains nuts
*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your 
risk of foodborne illness. These items may be cooked to order menu items may contain or come into 

contact with wheat / eggs / nuts / and milk. Please alert your server about any serious allergies.

burrata v/gf
heirloom tomatoes, basil, evoo, barrel aged balsamic, maldon, 

herbed breadcrumbs 

little gem caesar* fsh
little gem, reggiano, herbed breadcrumbs 

crispy calamari* fsh
cherry peppers, arrabiatta, remoulade 

(choice of one)
f i r s t  c o u r s e

citrus olive oil cake
citrus mascarpone, vanilla cookie crumble, berries, raspberry gelato 

strawberry trifle* v 
roasted strawberries, nilla wafer, whipped chantilly, vanilla custard 

nutella flatbread* nuts
nutella, strawberries, roasted hazelnuts, cannoli cream,  

powdered sugar

(choice of one)
t h i r d  c o u r s e

seafood pasta* sf
buccatini, shrimp, clams, white wine, butter,  

garlic chili flakes, basil breadcrumbs 

city vineyard burger* 
8 ounce patty, caramelized onion, aged cheddar,  

roasted garlic ranch 

flatbread
(choice of one)

margherita v
san marzano tomato, fresh mozzarella, basil 

hot honey* 
san marzano tomato, italian sausage, pepperoni,  

fresh mozzarella, hot honey 

artichoke 
lobster, artichoke, parmesan, fontina, chive

(choice of one)
s e c o n d  c o u r s e



Restaurant 
Week 2026

LUNCH MENU - 2 COURSE PRIX FIXE FOR $45

v: vegetarian  gf: gluten-free  sf: shellfish  fsh: fish  nuts: contains nuts
*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your 
risk of foodborne illness. These items may be cooked to order menu items may contain or come into 

contact with wheat / eggs / nuts / and milk. Please alert your server about any serious allergies.

dip duo v
spicy feta, hummus, crudite, pita

burrata* v/gf
heirloom tomatoes, basil, evoo, barrel aged balsamic, 

maldon, herbed breadcrumbs 

crispy calamari* fsh
cherry peppers, arrabiatta, remoulade 

(choice of one)
f i r s t  c o u r s e

spicy rigatoni alla vodka* v
spicy vodka cream sauce, rigatoni, evoo 

city vineyard burger* 
8 ounce patty, caramelized onion, aged cheddar,  

roasted garlic ranch 

fish & chips* fsh
beer battered cod, caper dill tartar sauce, lemon

(choice of one)
s e c o n d  c o u r s e
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