
 

Restaurant Week Menu  

 

Lunch - $20.16 

Dinner - $34.00 

Choose One of Each Course 

Primi 

Zuppa di Portobello 

Roasted Portobello Mushrooms Soup | 

Potatoes | Onions | Touch of Cream  

 Cavoletti 

Roasted Brussel Sprouts | Guanciale | 

Onions | Parmigiano 

   

Roasted Beets 

Roasted Red & Golden Beets | Goat Cheese | 

Arugula 

 Granchio 

Fresh Crab Meat | Avocado | Red Onions | 

Diced Tomatoes 

   

Insalata Finocchio 

Shaved Fennel | Oranges | Pine Nuts | 

Lemon & Honey Vinaigrette 

 Insalata Polpette 

Veal, Beef, Pork, Ricotta Meatballs | Iceberg 

Lettuce | Lemon Vinaigrette 

   

 

Secondi 

Fettuccini di Pesce 

Fettuccini Pasta | Shrimp | Sea Scallops | 

Fresh Crab | Pink Cream Sauce 

 

 
Risotto Primavera 

Risotto | Zucchini | Asparagus | Red Peppers 

| Onions 

Salmone con Zucca 

Grilled Salmon | Roasted Butternut Squash 

| Sage, White Wine Sauce 

 Branzino Porcini 

Mediterranean Sea Bass | Fresh Porcini 

Mushrooms | Cherry Tomatoes 

   

Ravioli di Caprese 

Prosciutto, Tomato, Ricotta, Mozzarella-

Filled Ravioli | Guanciale | Mushrooms | 

Cherry Tomatoes | Sage 

 Agnello alla Griglia 

Grilled New Zealand Lamb Chops | Mint ‘Au 

Jus’ | Mashed Potatoes 

   

 

Dolci 

Limoncello Mascarpone Cake 

 

 
Pumpkin Cognac Cheesecake 

 

Chocolate Truffle  Mountain Berry Tart 

No substitutions.  The splitting of the Restaurant Week menu is subject to a charge of five dollars at lunch and ten dollars at dinner. 


