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Appetizer
Charcuterie Plate * 

Bella Vitano cheese, prosciutto, kalamata olives, seedy crackers
Mushroom Bisque * 

A rich and creamy blend of gourmet mushrooms and Pecorino Romano cheese
Harvest Salad* 

 Sweet potato, dried cherries, pecans, spring greens, goat cheese, shaved red onion,           
honey dijon vinaigrette

Entrée 
  Grilled Beef Tenderloin * 

Petite filet served with Pecorino rissoto and charred broccolini

Grilled Shrimp Skewers * 
Lemon herb butter. Served with Pecorino rissoto and charred broccolini

Truffle Mushroom Pasta 
Mushroom and truffle ravioli, Pinot Grigio cream sauce, and Pecorino cheese

Dessert
Chocolate Torte * 

Delicious flourless chocolate cake topped with caramel and whipped cream

Crème Brûlée *  
Vanilla bean custard with caramelized sugar crusted top and earl grey whipped cream

NO SUBSTITUTIONS OR MODIFICATIONS!

* Gluten Free

Available daily from Noon-8:30pm, No reservations
Choose one of each course:

Three Courses  |  $35
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