
Three course experience $35

Antipasti
Crostini

moody blue smoked blue cheese | pear | balsamic

peppadew peppers
blueberry goat cheese | crispy prosciutto

calamari
potato | roasted red pepper | capers | aioli

Zuppa e Insalata
minestrone

pesto | parmigiano

insalata
spinach | roasted beets | boiled egg | caramelized shallot vinaigrette

Secondi
cod

romesco | olive relish | fondant potato

cuttlefish
black tagliatelle | white wine | san marzano | parmigiano

surf and turf
waygu tenderloin | bacon wrapped shrimp | blue cheese crust | caramelized onion demi | roasted

potatoes

lamb tenderloin
roasted red pepper | feta | fondont potato

Dolce
A rotating selection of house made confections

To maintain the integrity of this menu we politely ask for no substitutions or modifications


