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RESTAURANT WEEK

3 COURSES FOR $45
Steet e monw ttom frm eheh caurse
Appetisens
SORT-OF SPICY CAESAR
baby gem lettuce, parm & pecorino, wasabi & anchovy dressing

|
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{(Vb JLWS buttermilk soaked, lemon dill aioli

WHIPPED RICOTTA
citrus honey, rosemary, toasted almonds, dough points **sub gluten free dough points for $2

T Yandmade Parla. & Etries 3
add on to pasta: burrata 8| herbed chicken breast 9 | grilled shrimp 12 | meatball 14
***sub gluten free gnocchi for rigatoni 2
SEARED SALMON RIGATONI CHICKEN PARMESAN
asparagus risotto alla vodka sauce bone-in, breaded, fried,
cherry tomatoes chili flake /gh T side fettucini al burro
parmesan cheese 0 K
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layers of lady fingers, sweet mascarpone, cocoa powder

AFFOGATO ® ¥
caramel ice cream, espresso
***add a shot of Dorda Italian Liqueurs for $5
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Featured Bureragn

HOUSE WHITE 13 HOUSE RED 13
borgo lame, piedmont contrade, puglia
subtle, delicate - like a pinot grigio easy drinking, deep negroamaro
ISLAND AMORE 14 ITALIAN OLD FASHIONED 16
tequila, blood orange, coconut, lime bourbon, amaro, amarena cherry

[ VEGETARIAN GLUTEN FREE

A 3% credit card convenience fee will be applied to every check unless paying with debit card or cash
There will be a 20% gratuity added to all parties of six or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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