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CELEBRATING 3 YEARS!

ANTIPASTI

SALMON CICCIOLI, GRILLED BREAD
BURRATA, RAPINI, LEEKS & ROASTED GARLIC
CREMINI STUFFED WITH SAUSAGE & FONTINA

Meyer Lemon Spritz, Limoncello, Prosecco & Mint

PASTA

BUTTERNUT SQUASH ROTOLO

hazelnuts, sage & parmigiano cream
or

SPINACH RIGATONI
pork sunday sauce, tomato, gremolata

Valpolicella Superiore Ripasso Cesari, Mara

MAIN COURSE

BAKED STUFFED MAINE LOBSTER

creamy potato puree, shellfish chive butter
or

MESQUITE GRILLED FILET OF BEEF
smoked pepper ragout, castelvetrano olives

Cabernet Sauvignon, Pied a Terre, Sonoma CA

DESSERT

BANANAS FOSTER SUNDAE
mascarpone soft serve, pecans, toffee sauce
rum caramelized bananas

Sandeman Old 10yr Aged Tawny Port, Portugal

$135 per person includes beverages
**please inform us of any allergies



-qlll'E
n
i,




