
ANTIPASTI

½ Dozen Local Oysters
champagne mignonette, cocktail sauce

Tuna Crudo
tru�e marscarpone, potato sticks, shaved black tru�e

Sautéed Mussels and Clams
white wine broth, cherry tomatoes, bruschettina

Tru�e Arancini 
parmesan tru�e risotto

Surf and Turf
braised short rib, seared scallops, tru�e mashed potatoes

SECONDI
Pappardelle al’ Ragu
beef, pork and lamb ragu 

Spaghetti
mushrooms, porcini cream, spinach, tru�es

Pan Seared Salmon
white bean puree, roasted shallots, fennel bagnacauda

8oz-Filet Mignon
basil mashed potato, sautéed spinach

Grilled Sword�sh
white beans, cherry tomatoes, braised kale

Linguine & Clams Vongole
New Zealand cockles with white wine, cherry tomatoes and garlic

DOLCI
Sou�e Chocolato 

Bread Pudding 

Restaurant Week
$41.00 Per Person


