
R E S T A U R A N T  W E E KR E S T A U R A N T  W E E K
D I N N E R  P R I X  F I X E  M E N U  $ 6 0

[  c h o i c e  o f  ]F I R S T  C O U R S EF I R S T  C O U R S E

P a n z a n e l l a  S a l a d
Pesto Marinated Gri l led
Octopus |  Baby Heir loom
Tomatoes |  Shaved Baby
Carrots |  House Croutons
Capers |  I tal ian Dressing

S a l m o n  C r u d o
Shaved Fennel |  Calabr ian
Chil i  |  Blood Orange
Vinaigrette |  Fr ied Capers
Basi l  Oi l

C l a m  C h o w d e r
Potato |  Celery
Onion |  Garl ic
Topped with Bacon 
Jam & Green Onions

[  c h o i c e  o f  ]S E C O N D  C O U R S ES E C O N D  C O U R S E

1 2 o z  G r i l l e d  R i b e y e
Ratatoui l le Vegetables |  Art ichoke
Baby Potatoes |  Asparagus Tips |  
Baby Tomatoes |  Balsamic Glaze |  Basi l

S a l m o n  L i v o r n e s e
Slow Simmered Tomato Sauce 
Creamy Cheesy Polenta

P a n  S e a r e d  S e a b a s s
Clams |  Bacon jam |  Tr i  Colored Caul i f lower
Baby Carrot |  Bl istered Tomatoes
Tarragon Butter Sauce

P r o s c i u t t o  &  S a l m o n  R o l l
Inside:  Salmon |  Avocado |  Asparagus
Outside:  Thin Prosciutto |  Cr ispy 
Capers |  Basi l  Citrus Oi l

[  c h o i c e  o f  ]T H I R D  C O U R S ET H I R D  C O U R S E

G e l a t o
Rotat ing Flavors

P e a c h  Ta r t
Cinnamon Crumb

A  2 0 %  g r a t u i t y  w i l l  b e  a u t o m a t i c a l l y  a d d e d  t o  a l l  p a r t i e s  o f  6  o r  g r e a t e r .
C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e
y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .


	Clam Chowder
	Potato | Celery
	Onion | Garlic
	Topped with Bacon
	Jam & Green Onions

	Salmon Crudo
	Shaved Fennel | Calabrian Chili | Blood Orange Vinaigrette | Fried Capers Basil Oil

	RESTAURANT WEEK
	DINNER PRIX FIXE MENU $60
	FIRST COURSE
	[ choice of ]
	Panzanella Salad
	Pesto Marinated Grilled Octopus | Baby Heirloom Tomatoes | Shaved Baby Carrots | House Croutons Capers | Italian Dressing


	SECOND COURSE
	[ choice of ]
	12oz Grilled Ribeye
	Ratatouille Vegetables | Artichoke
	Baby Potatoes | Asparagus Tips |
	Baby Tomatoes | Balsamic Glaze | Basil

	Salmon Livornese
	Slow Simmered Tomato Sauce
	Creamy Cheesy Polenta

	Pan Seared Seabass
	Clams | Bacon jam | Tri Colored Cauliflower Baby Carrot | Blistered Tomatoes
	Tarragon Butter Sauce

	Prosciutto & Salmon Roll
	Inside: Salmon | Avocado | Asparagus
	Outside: Thin Prosciutto | Crispy
	Capers | Basil Citrus Oil


	THIRD COURSE
	[ choice of ]
	Peach Tart
	Cinnamon Crumb

	Gelato
	Rotating Flavors




