First Course

MIXED GREEN SALAD
local tender greens, radishes, vinaigrette

CAESAR SALAD
focaccia crouton, romaine, anchovy dressing, parmigiana
+ add white anchovies 3 +

RIGATONI SPICY PALOMINO
chili, tomato, cream

Week One

Second Course

CHICKEN PARMIGIANO
marinara, buffalo mozzarella

ROASTED BRANZINO
Thin potato, artichoke, salmoriglio sauce

LAMB OSSO BUCO
Risotto Milanese, herb crumb, red wine jus

Week Two

Second Course

TUSCAN CHICKEN
Salsa verde, arugula salad

ROASTED VERLASSO SALMON
crispy spaghetti squash, squash soubise, frisée

STEAK SICILIANO
new york strip, breaded, ammoglio, confit onion, squash

Dessert

TIRAMISU
Lady fingers, sweet mascarpone mousse, dark chocolate

PEAR CARAMEL CAKE
Chestnut cream, pear sorbet

GELATO TRIO
vanilla, chocolate, pistachio

$50 per person



