APPETIZERS
 SHRIMPBISQUE ¢

"~ ROASTED %Y ARTICHOKES 11
, shaved parmigiano, lemon piccata sauce

BABY ARUGULA SALAD
Poached pears, caramelized walnuts, lemon

50 go’ a dressing

» : CAPRESE SALAD 11
/ Fre mo‘zzarella roasted ton}toes, toasted pine nuts, basil
N\ BeET |
______.—-—-’ : WBERRY SALAD 12
(o]

Baby arugula,’goat cheese, champagne vinaigrette

SPINACH SALAD 8
Baby spinach, shaved fennel, dried cherries creamy

- . ENTREES

SEAFOOD RISOTTO 27
Morselsof shrimp, scallop, squid anﬂ)aby clams simmered with Arborio risotto

-
APPARDELLE BOLOGNESE 23
ossed with a slow simmered veal tomato sauce

CRISPY SALMON 24
G N EREIERR I SHAZIRE NI B plla ach, potato puree, grape tomato & red onion garnish, balsamic glaze

ASTED RED SNAPPER 27
EI RIS M E o)A la e i E elgl g0ld noisette potatoes, passion fruit beurre blanc

0SSO BUCCO 32
SIS I AW IERoElss| ey lemon gremolata over Arborio risotto

RAVIOLI 24 R

L el s Elo e Raldoli il e Mfa violi tossed in a vodka pink cream sauce _—

CK OF LAMB 32
(@IS T R T AW R=El[[dSs'inach, [yonnaise potatoes, porcini mushroom sauce
‘

ARD DUCK TWO WAYS 28'
ROER (e Ne (Ve 9ol L H Ae (N9 CE-Jdo L it M Il EXe i pplewood bacon and braised frisee, pomegranate sauce, potato puree
;ORGONZ ICKEN 24
oneless d portabe poms, gorgonzola sauce, potato puree
o STEAK DIANE 30 ,

 Dij lice, served with sauté bro coli rabgs@nd roasted fingerling potatoes

~ MEDITERRANEAN SNM .
s, arugula, grape tomatoes, feta cheese, OI| cured ollves tosse

ROASTED PORK TENDERLOIN 24

e

ine

ese polenta

T—




