
03.

02.
01.
01.
ARANCINI
crispy fried mozzarella rice balls, pomodoro 
sauce, Parmigiano Reggiano

SEARED TUNA
citrus, olive oil, black garlic molasses

CAESAR
baby lettuce, garlic croutons, Parmigiano 
Reggiano

BURRATA
arugula, red wine reduction, sesame crunch, 
Parmesan Frico, con�t tomato

02.
ROASTED COD
buttery Ritz crumbs, whipped potatoes, broccoli, 
white Velouté sauce

LAMB CAVATELLI
tomato jus, mint, hand rolled pasta, whipped 
ricotta

CIOPPINO
tomato shell�sh broth, crab, mussels, squid, 
monk�sh, shrimp, grilled bread

CHICKEN SALTIMBOCCA
prosciutto wrapped, sage, whipped potatoes, 
charred carrots, marsala jus

03.
CANNOLI
chocolate chips or pistachio

TIRAMISU
espresso dipped lady �ngers, mascarpone, coffee 
caramel, chocolate pearls

BIG TOFFEE CHOCOLATE CHIP COOKIE
handmade signature toffee chocolate chip cookie

FEBRUARY 21-27 | $55/PP

Re sta urant Week
MENU
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No substitutions. Please alert server if you have any allergies.




