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$49 PER PERSON SEPTEMBER
\ 14-21|
ANTIPASTI STONE FRUIT SALAD i
CHOOSE ONE Spring Mix, Grape Tomatoes, Peaches, Burrata Cheese,

Honey, Candied Walnut Dust, Champagne Vinaigrette

TRUFFLE MUSHROOM RISOTTO
Arborio Rice, Cream, Harvest Mushrooms, Sweet Peas, Parmesan
BRAISED MEATBALLS
Homemade Wagyu Meatballs, Polenta, Pomodoro

PROSCIUTTO WRAPPED MOZZARELLA
Prosciutto di Parma, Fiore di Latte, Basil, Balsamic Reduction
CAPRESE
Fiore di Latte, Heirloom Tomatoes, Watermelon Radish, Pesto,
Balsamic Reduction, EVOO

SECONDI LAMB CHOPS
CHOOSE ONE 5 Lamb Chops, Mascarpone Polenta, Arugula Salad,

Veal Demi-Glace

PRIME FILET MIGNON +$9 Maine Lobster Tail +$22
Prime Filet Mignon, Mascarpone Whipped Potatoes,
Fall Vegetables, Demi-Glace

BRAISED SHORT RIB GNOCCHI
Cabernet Braised Beef Short Rib, Roasted Root Vegetables,
Potato Dumplings

SCALLOPS & SHRIMP DUO
seared Scallops and Shrimp, Saffron Leek Risotto, Green Peas
SAFFRON LOBSTER RAVIOLI
Squid Ink Lobster Ravioli, Asparagus, Lobster Cream Sauce,
Parmesan
SALMON FLORENTINE
Baked Chilean Salmon, Spinach, Quinoa, Lemon Beurre Blanc
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DOLCE TIRAMISU
CHOOSE ONE Layered Vanilla Cake, Mascarpone Mousse,

Espresso, Vanilla Chantilly

SICILIAN STRAWBERRY SHORTCAKE
Vanilla Sponge Cake, Mascarpone Cream, Whipped Cream,
Strawberry Compote

A 5% surcharge will be added to all guest checks to help cover increasing costs and support recent increases to minimum wage and benefits for our dedicated team.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness, especially if you have certain medical conditions



