Restaurant Week Lunch Menu ( $25 per person)

| Starters (choose one)
.l |m
Bl Soup of the Day

C Salad
H a r Ve S t romaine he;riz?zvh?t: anchovies,

croutons, shaved parmesean
Crispy Artichokes
lemon aioli, jalapenos, cilantro, red onions,
ricotta salata
Pear & Arugula Salad
endive, spice pecans, manchego,
raspberry vinaigrette
Crispy Calamari
lemon aioli, honey sambal sauce

Main Courses (choose one)

Faroe Island Salmon
roasted potatoes, baby carrots,
baby beet vinaigrette
Chicken Milanese
arugula, fresh tomato, shaved parmesean
Butternut Squash Ravioli
sage brown butter sauce, aged parmesean
Rigatoni a La Vodka
tomato cream, panchetta, onion
Pan Seared Branzino
cous-cous, cauliflower, haricot-verts,
lemon caper sauce
Sausage Tagliatele
house-made fennell sausa%le, brocolli rabe, garlic,

basil pesto, chili flakes,

Desserts (choose one)
Tirimisu

Pumpkin Panna Cotta
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