
Beet Salad
Shaved fennel + herbed goat cheese + 

lemon-poppy seed vinaigrette

Baby Kale Salad
Butternut squash + glazed bacon + spiced 

caramelized pecans + manchego + 
citrus vinaigrette

Mussels & Clams
Spanish chorizo + white wine + 

garlic + farm basil + cherry tomatoes

fried green tomato
Panko crusted organic green tomatoes + arugula 

+ chipotle remoulade

Mary’s Farm Chicken
Brussel sprouts + fingerling 
potatoes + chicken Au jus

cacio e pepe
Pecorino +parmigiano + black  pepper

Risotto ratatouille
Arborio rice + zucchini + bell peppers + 

tomato + carrots + Brussels sprouts

Short Rib 
Creamy polenta + crispy onions + seasonal 

vegetables + red wine reduction sauce

Portobello Napoleon
Tomato + artichoke + eggplant +

 Bell pepper+ au jus 

16 oz Boneless Rib Eye steak
21 days dried aged grilled rib eye + served with 

garlic confit mashed potatoes + 
broccolini  + porcini mushroom 

creamy sauces

Pork Ossobuco
Wild mushrooms, mascarpone risotto + red 

wine reduction sauce

Fish of the Day
Ask your server

W E D .  D E C E M B E R  3 1 T H  A N D  T H U  .  J A N UA R Y  1 T H
$ 6 9  P E R  P E R S O N

limoncello cake

Choice of:

Choice of:

Lobster Bisque
Cream French + salmon caviar

Starters

main course

dessert

4 P M - 9 P M


