
RESTAURANT WEEK
- L u n c h  M e n u  -

TWO  COURSES |  $20  PER PERSON
ENTREE WITH CHOICE OF APPETIZER OR DESSERT

- D i n n e r  M e n u  A l s o  A v a i l a b l e  -
THREE COURSES |  $ 40 PER PERSON

E n t r é e s
C H O O S E  O N E

TOMATO SOUP

mini  gr i l led  ch eese

HOT HONEY BRUSSELS SPROUTS

ba con ,  c rumbled feta ,  c r i spy  sha l lots

CAESAR SALAD

romain e ,  parm esan ,  ca esar  dress in g ,

foca cc ia  croutons

POMEGRANATE & PEAR SALAD

mixed greens ,  b lue  ch eese ,  can died  pecans ,  

red  win e  poppy  seed v ina igrette

CHOCOLATE BROWNIE SUNDAE

h ot  fudge ,  van i l la  ice  cream

CANNOLI

r icotta ,  ch ocolate  ch ips

APPLE CRUMB CAKE

caram el  sauce

A p p e t i z e r s
C H O O S E  O N E

SAVANNAH SHRIMP & GRITS

tomato,  c ream,  papr ika ,  ch i l i

EAST PHILLY BURGER

8 oz  b la ck  an gus  patty,  le ttuce ,  tomato,  

on ion ,  ch eddar ,  h ouse  sauce

SPICY  ITALIAN SAUSAGE RIGATONI

gar l ic ,  peppers ,  on ions ,  ch err y  tomato,  

whi te  win e  butter ,  parm esan

WINTER GRAIN BOWL

quin oa ,  brown r ice ,  red  lent i l ,  ch ickpea ,  

ch err y  tomato,  butternut  squash ,  

sp ina ch ,  pepi tas ,  green goddess  

D e s s e r t s
C H O O S E  O N E

CHESTNUT OLD FASHIONED

maple - in fused kn ob creek  bourbon ,

ch estnut  syrup,  oran ge b i tters

CARAMELIZED PINEAPPLE MARGARITA

h orni tos  tequi la ,  l im e ,  

caram el ized  p in eapple ,

t r ip le  sec

C o c k t a i l s
$ 1 4  E A C H


