
TABLE D’HÔTE
$65

Served for lunch and dinner Tuesday - Thursday.
CHOICE OF APPETIZER

CAESAR SALAD
Caesar dressing, Parmigiano, Croûtons and Parmigiano crisp

BABY KALE & ARUGULA SALAD
Whipped Goat Cheese, Crispy Quinoa, Golden Beets, Toasted Walnuts

& Blackberries in a Honey Vinaigrette

POLENTA E GAMBERI
Red Argentine Shrimp, Chili, Crisp Mascarpone Polenta, & Roasted

Tomato Butter

SOUP OF THE DAY
CHOICE OF MAIN

GNOCCHI ALLA CREMA DI PORCINI
Handmade Ricotta Gnocchi in a Porcini Butter sauce with Pecorino

Romano, Grana Padano, Honey Mushrooms, & Garlic Chips

ATLANTIC SALMON FILET
Pan Seared in an Apple Cider Butter Sauce with Roasted Parsnips,

Apples, & Sage

BUCATINI ALLA BOLOGNESE
Bucatini in an Angus Beef Bolognese Sauce

CHOICE OF DESSERT
CRÈME BRÛLÉE

GELATO


