
Restaurant Week Menu
3 Courses $35

1st Course
(choice of)

Carpaccio
seared rare petit tender steak

arugula, capers, pecorino, lemon vinaigrette

Crocchette
yukon gold potato croquettes, spinach,

house made mozzarella cheese, heirloom tomato sauce

2nd Course
(choice of)

Barbietola
roasted beets, pesto genovese, stracciatella, lemon zest, almonds

Panzanella di Melone
heirloom tomatoes, watermelon, cucumbers, red onion, focaccia croutons

3rd Course
(choice of)

Lasagne Di Melanzane
roasted eggplant, zucchini, sweet peppers, ricotta & mozzarella cheeses, pomodoro, basil

Pollo con Fregola
roasted chicken thigh, sweet Italian sausage, corn, tomatoes, fregola, salsa verde

Collo di Agnello
slow braised lamb, cannellini bean hummus, cucumber salad, pistachios


