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RESTAURANT WEEK: May 15-22
$50/PERSON, AVAILABLE DURING DINNER
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APPETIZER - CHOOSE ONE

Brussels Sprouts
pomegranate seeds, red pepper flakes, lemon

Meatball
pomodoro, mozzarella

Fried Calamari
spicy pomodoro

MAIN COURSE - CHOOSE ONE

Pappardelle
beef and pork bolognese, cream, parmigiano

Campanelle
black garlic, morning dew mushroom, calabrian pepper, parmigiano

Meyer Lemon Pizze

ricotta, mozzarella, fontina, parmigiano, toasted pistachio, honey
chili oil, red pepper flakes

Lemon Chicken

half chicken, smashed potato, black garlic butter, arugula salad

DESSERT - CHOOSE ONE

Tiramisu
lady finger, mascarpone, coffee

Molten Lemon Cake
huckleberry compote, huckleberry crisp, huckleberry ice cream

SUGGESTED WINE ADD ONS

Fattori Soave 17
Loghi Super Tuscan 19
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APPETIZER - CHOOSE ONE

Brussels Sprouts
pomegranate seeds, red pepper flakes, lemon

Meatball
pomodoro, mozzarella

Fried Calamari
spicy pomodoro

MAIN COURSE - CHOOSE ONE

Pappardelle
beef and pork bolognese, cream, parmigiano

Campanelle
black garlic, morning dew mushroom, calabrian pepper, parmigiano

Meyer Lemon Pizze

ricotta, mozzarella, fontina, parmigiano, foasted pistachio, honey
chili oil, red pepper flakes

Lemon Chicken

half chicken, smashed potato, black garlic butter, arugula salad

DESSERT - CHOOSE ONE

Tiramisu
lady finger, mascarpone, coffee

Molten Lemon Cake
huckleberry compote, huckleberry crisp, huckleberry ice cream

SUGGESTED WINE ADD ONS

Fattori Soave 17

Loghi Super Tuscan 19
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