

FIRST COURSE 
a tasting of the commoner starters:


CRISPY POTATOES
taleggio cheese fondue, roasted garlic butter 


FOCACCIA
herb butter 


BAKED FETA
truffle salami, oven roasted tomatoes, almonds 


DRY AGED BEEF TARTARE*
pistachio, lemon oil, parmesan, grilled bread 


SECOND COURSE 


CAESAR
baby romaine, fennel bread crumb, parmesan


ENTREE
choice of:


PORK BELLY 
brussel sprout dried fruit slaw, mustard cream sauce 


SALMON*
preserved lemon vinaigrette, summer vegetables 


RIGATONI
arugula pesto, sundried tomatoes, olives, bread crumbs 


STRIPLOIN*
allen brothers prime beef, grilled portabella mushrooms 


mushroom xo butter sauce 


DESSERT
choice of: 


CHOCOLATE GANACHE
milk caramel, chocolate crunch, hazelnuts 


CHEESECAKE CUSTARD
strawberry, freeze dried strawberry crumb


*PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES PRIOR TO ORDERING.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.


**SAMPLE MENUS ONLY, OUR FULL MENU IS UPDATED WEEKLY TO KEEP WITH FRESH, SEASONAL INGREDIENTS.






