
$40 prix fixe dinner menu
Sunday, January 19th - Saturday, february 1St

available for dine-in only
vegan menu alSo available

RESTAUR ANT WEEK

 appetizer choice 
bruSchetta 

Diced Tomatoes, Garlic, Basil, Extra Virgin Olive Oil, 
Aged Balsamic, Toasted Crostinis

calamari 
Crispy Fried, Sliced Banana Peppers, 
Roasted Garlic Aioli, Spicy Marinara

peSto buratta
Roasted Tomatoes, Burratta Cheese, Fresh Pesto, Served with Crostini

 entrée choice 
lobSter & Shrimp Scampi 
Lobster Ravioli, Jumbo Shrimp, Grape Tomatoes, 

Wild Mushrooms, Fresh Garlic, Lemon Cream Sauce

garlic butter filet
Grilled Filet Mignon, Garlic Butter, 

Served with Fingerling Potatoes and Grilled Asparagus

blackened Salmon blanc 
Mushroom Risotto, Grilled Asparagus, 

Topped with a Cajun Buerre Blanc Sauce

 deSSert choice 
Sicilian cannoli

raSpberry lemon cake

 cocktailS 
Winter negroni | 16 

Roku Gin, Crème de Casis, Campari 

chocolate old faShioned | 16 
Jim Beam Black, Crème De Cacao, Chocolate Bitters

  
not valid w ith any discounts or promotions. 

price not inclusive of ta x & gr atuity



not valid w ith any discounts or promotions. 
price not inclusive of ta x & gr atuity

$20 prix fixe lunch menu
Sunday, January 19th - Saturday, february 1St

available for dine-in only
vegan menu alSo available

RESTAUR ANT WEEK

 appetizer choice 
bruSchetta 

Diced Tomatoes, Garlic, Basil, Extra Virgin Olive Oil, 
Aged Balsamic, Toasted Crostinis

caeSar Salad 
A Classic Caesar, Focaccia Croutons, Parmigiano-Reggiano

houSe Salad
Spring Mix, Cucumbers, Red Onion, 
Grape Tomatoes, House Vinaigrette

 entrée choice 
italian frittata 

Egg, Spinach, Mushrooms, Roasted Red Peppers, 
Prosciutto, Served Over Linguini Carbonara

parmeSan 
Choice of  Chicken or Eggplant

tortellini carbonara  
Cheese Tortellini, Pancetta, Cream, Parmesan, 

Finished with Egg Yolk

 cocktailS 
Winter negroni | 16 

Roku Gin, Crème de Casis, Campari 

chocolate old faShioned | 16 
Jim Beam Black, Crème De Cacao, Chocolate Bitters

  


