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$50 PER PERSON

URRATA
Erosciutto, demi cherry tomatoes & basil,
ousemade strawsberry jam

LUMP CRAB CAKE

dungenes crab, baby organic arugula,
cherry tomatos, lemon caper remoulade

GRILLED ARTICHOKES

house made ciabatta,farm basil, lemon

FIRST ©cOUYRSE

Choice Of:
MUSSELS & CLAMS

spanish chorizo, white wine, garlic,
farm basil, cherry tomatos

CESAR SALAD

grana padano, brioche croutons, house
made anchovy cesar dressing

33C0MD counga

Choice Of:

PORTOBELLO NAPOLEON

tomat '
to jtfs 0, artichoke, eggplant, bell pepper,

PACCHER]

fennel say
cheese, wild 3rugaraC© SUce, goat
CIP uc KGNOcCc]

uck confit, tomato ragu, rosemary

BRAISED SHORT RIB

cream i i
y Folenta, Crispy onions, seasona|

vegetables, red wine sauce

PORK Osso BUCO

wild mushroom m
. S, mascarpone rj
red wine reductibn pone risotto,

FISH OF THE DAY: ADD $10

ask your server
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THIRD ©COURSE

Choice Of:
MEXICAN FLAN

LIMONCELLO CAKE
TIRAMISU




