
RESTAURANT WEEK
- D i n n e r  M e n u  -

THREE COURSES |  $ 45  PER PERSON
AVAILABLE JANUARY 16  -  JANUARY 31

- L u n c h  M e n u  A l s o  A v a i l a b l e  -
TWO COURSES |  $20  PER PERSON

E n t r é e s
C H O O S E  O N E

SPICY CRAB ARANCINI
ca labr ian  ch i l i  a io l i

HOT HONEY BRUSSELS SPROUTS
ba con ,  c rumbled feta ,  c r i spy  sha l lots

LOBSTER BISQUE
oyster  c ra ckers ,  pars ley

PORCINI  MUSHROOM RAVIOLI
t ruffle ,  r icotta ,  pesto  cream

POMEGRANATE & PEAR SALAD
mixed greens ,  b lue  ch eese ,  can died  pecans ,  

red  win e  poppy  seed v ina igrette

CHOCOLATE LAVA CAKE
 van i l la  ice  cream

APPLE CRUMB CAKE
caram el  sauce

OREO CHEESECAKE
ch ocolate  gana ch e

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

SPICY  ITALIAN SAUSAGE RIGATONI
gar l ic ,  peppers ,  on ions ,  ch err y  tomato,  

whi te  win e  butter ,  parm esan

BRAISED SHORT RIBS
mash ed potatoes ,  baby  carrots

 red  win e  jus

CRISPY ATLANTIC SALMON
sp ina ch &  mushroom r i sotto

 sca l l ion ,  pars ley

BRIDGET 'S  SEAFOOD PASTA
musse ls ,  c rab,  shr imp,  spa gh ett i

 sp icy  red  sauce  

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

ch err y  tomato,  sweet  potato ,  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


