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Please Choose one:

FARMER S SALAD
=3 WILD ARUGULA + CANDIED WALNUTS + FETA CHEESE + LOCAL SEASONAL FRUIT +
'-.... . POMEGRANATE VINAIGRETTE vEG GF
ol
7 W FRIED CALAMARI
“ GRILLED ORGANIC ARTICHOKE + LEMON BUTTER SAUCE + FOCACCIA BREAD viG
. HOMEMADE MEATBALLS
FRESH TOMATO SAUCE + CAULIFLOWER PUREE + SHAVED PECORINO ROMANO
- SOUP OF THE DAY
ASK YOUR SERVER
.. i ]
< MAIN COURSE
"'( ‘ 'h Please Choose one:
e
-\ SALMON
i BLACKENED PAN SEARED + BUTTERNUT SQUASH RISOTTO + WHOLE GRAIN MUSTARD CHARDONNAY
* BEURRE BLANC SAUCE
. CHICKEN PARM
< CHICKEN BREAST + FRESH TOMATO SAUCE + MOZZARELLA CHEESE + FETTUCCINE
s
- i RIGATONI
7 Vs CHICKEN + MUSHROOMS + PEAS + VODKA PINK SAUCE
“ ¥ BONE-LESS SHORT RIB
20 SLOW BRAISED + SAUTEED GARLIC BROCCOLINI + AU JUS + GARLIC CONFIT MASHED POTATOES
i "
- DESSERT
{ BREAD PUDDING
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