IRST COURSE

[SERVED FAMILY STYLE]

ANTIPASTO: CHEFS SELECTION OF MEATS AND CHEESES

CALAMARI: POLENTA CRUSTED LOCAL CAUGHT CALAMARI, VINEGAR
PEPPERS, SPICY CALABRIAN CHILI AIOLI

[CHODSE ONE]

POLLO PARMIGIANO: CHICKEN CUTLET MILANESE, MARINARA SAUCE +
MOZZARELLA CHEESE, RIGATONI

STEAK FRITES: GRASS FED BISTRO STEAK, BITTER GREENS, SKINNY FRIES,

RED WINE DEMI GLACE

SALMON: PAN ROASTED FAROE ISLAND SALMON, CHARRED VEGETABLES,
SALSA VERDE

PASTA NORMA: ROASTED EGGPLANT, PLUM TOMATO, RIGATONI, RICOTTA,
SALATA, MINT

[CHODSE ONE]

TIRAMISU: ESPRESSO SOAKED LADY FINGER, SWEET MASCARPONE CHEESE,
COCOA POWDER

GELATO OR SORBET: ASK SERVER FOR AVAILABLE FLAVORS

TAX, GRATUITY, AND BEVERAGES NOT INCLUDED.
MENU RLTERATIONS MAY REQUIRE AN ADDITIONAL CHARGE. PLERASE INFORM YOUR SERVER, PRIOR TO
PLACING YOUR ORDER, IF A MEMBER OF YOUR PARTY HAS AN ALLERGY OR DIETARY RESTRICTION.




