
First Course

W A T E R M E L O N  &  L O C A L  F E T A  g f
urfa chili honey, almonds & lime zest

L O P R O  C A E S A R  S A L A D
homemade croutons, parmigiano & white anchovies

B E E F  L A S A G N A  S O U P
ricotta, fontina, fresh pasta

Main Course

G R I L L E D  W E S T E R  R O S S  S A L M O N  g f
quinoa, tomato, cucumber & red onion pickles,

tzatziki & lemon-oregano vinaigrette

R I G A T O N I  B O L O G N E S E
homemade pasta, beef & pork ragu, ricotta cheese

H O T  H O N E Y  C H I C K E N  S A N D W I C H
brioche bun, goat cheese, arugula, house pickles

Dessert

A F F O G A T O  W I T H  V A N I L L A  S O F T  S E R V E  g f

S T R A W B E R R Y  G R A H A M  C R U N C H  S U N D A E
fresh strawberries, whipped cream

homemade graham cracker, strawberry soft serve 

$35 per person, sorry no substitutions
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BRUNCH-LUNCH


