
Second courseChoice Of:
Portobello napoleontomato, artichoke, eggplant, bell pepper,au jus

Paccheri
fennel sausage, pomodoro sauce, goatcheese, wild arugula

Duck Gnocciduck confit, tomato ragu, rosemary
Braised short ribcreamy polenta, crispy onions, seasonalvegetables, red wine sauce

Pork osso bucowild mushrooms, mascarpone risotto,red wine reduction

Fish of the day: add $10ask your server

First course
Choice Of:

Burrata
prosciutto, demi cherry tomatoes & basil,
housemade strawsberry jam

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

Grilled artichokes
house made ciabatta,farm basil, lemon
grass sauce

MUSSELS & CLAMS
spanish chorizo, white wine, garlic,
farm basil, cherry tomatos

CESAR SALAD
grana padano, brioche croutons, house
made anchovy cesar dressing

Third course
Choice Of:

Mexican flan

Limoncello cake

Tiramisu

Restaurant Week
$50 per person

*Warning: Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illnesses *18% Gratuity Will Be Added To All Checks.


