
Restaurant Week Dinner ($55 per person)
Starters (choose one)
Brussel Sprout Salad 

parmesean risotto cake, truffle vinaigrette 
Pear & Arugula Salad 

endive, spice pecans, manchego, 
raspberry vinaigrette 

Grilled Calamari 
Jalapeño, cilantro, whipped avocado 

Eggplant Parmesean 
tomato sauce, homemade mozarella 

Shrimp & Grits
grilled shrimp, parmesean, polenta, spicy pesto 

Main Courses (choose one) 
Faroe Island Salmon 

roasted potatoes, baby carrots, 
roasted baby beet vinaigrette 

Chicken Piccata 
mashed potatoes, haricot- verts, 

lemon butter caper sauce 
Lobster Fettuccini 

cherry tomatoes, arugula, fresh lobster, garlic, 
white wine, Calabrian chili 
Butternut Squash Ravioli 

sage brown butter sauce, aged parmesean
NY Strip Sirloin 

truffle french fries, sauteéd brocolli rabe, 
shallot peppercorn sauce 
Pan Seared Sea Scallops 

crispy mushroom risotto cakes, asparagus, 
lobster broth, wild mushrooms 

Desserts (choose one)
Tirimisu 

Pumpkin Panna Cotta 
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