
B U R R A T A   
h e i r l o o m ,  t o m a t o  b a s i l ,  a g e d  b a l s a m i c ,

o l i v e  o i l d   

F R E N C H  O N I O N  S O U P  
B E E F  S T O C K ,  C A R A M E L I Z E D  O N I O N S  ,

G R U Y E R E  T O A S T  

C L A S S I C  C A E S A R  S A L A D
C R I S P  R O M A I N E ,  P A R M E S A N ,  G A R L I C

D R E S S I N G ,  B R I O C H E  C R O U T O N S

_________________________________

R O A S T E D  S A L M O N
w i l d  r i c e ,  r o a s t e d  c o r n

 
R O A S T E D  C H I C K E N

h a l f  c h i c k e n  m a r i n a t e d  w i t h  h e r b s ,
m e d l e y  p o t a t o e s ,  c h i l i  j a m

S H R I M P  S C A M P I  P A S T A
c h e r r y  t o m a t o e s ,  l e m o n ,  b u t t e r ,  a n g e l

h a i r  p a s t a

T H E  R A C K  O F  L A M B  
p a r m e s a n  r i s o t t o ,  a s p a r a g u s

 S T E A K  &  F R I T E S  
a r u g u l a  s a l a d , c r i s p y  s h a l l o t s ,  t h y m e

W H O L E  B R A N Z I N O  G F / N U T S  + 1 0
p e r s i l l a d e , b a b y  t o m a t o e s ,  r o a s t e d

b r u s s e l  s p r o u t s

F i r s t
( C H O I C E  O F )

( C H O I C E  O F )
S e c o n d

Restaurant Week 2025
Three Course Meal + One  Drink 

$55 Per Person

( C H O I C E  O F )
D e s s e r t
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W I T H  V A N I L L A  I C E  C R E A M
T R A D I T I O N A L  N Y  C H E E S E C A K E

R A S P B E R R Y  S A U C E  
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W i n e

Speciality  Cocktails 

COLIN BAROLLET,  P INOT NOIR
Burgundy ,  France   
dry, earthy, refreshing  

DOMAINE BELLEVUE,  "TOURAINE"
SAUVIGNON BLANC
LOIRE  VALLEY ,  FRA

grassy, green pear, honeysuckle, wet stone, crisp  

LAVENDETTE ROSÉ   
HAUTE PROVENCE,  FRA  

right crisp, strawberry, gooseberry, refreshing finish 

PATIO SZN 
Dark  ron  /  Jamaican  rum/  cacao l iquor   /

P ineapple  Ju ice  /  Coconut  Cream

PASION DE AMOR
Mezca l  /  N igor i  Sake  /  Pass ion  Fru i t  /

G inger  /  F i rewater

ESPRESSO MARTINI
Vodka / Coffee Liquor / Espresso

BEES KNEES
Gin  /  Honey  /  Lemon Ju ice

NV CRICOVA BLANC,  EXTRA BRUT,  CRICOVA,
MDV

honey,  pear ,  green apple  

B e e r
STELLA ARTOIS,  PILSNER 

LEUVEN,  BELGIUM,  wel l -ba lanced,  cr isp  hop
bi t terness ,  and a  sof t  dry  f in ish

DEVIL ’S  BACKBONE VIENNA LAGER 
VIRGINIA,USA mi ld ,  toasted,  caramel ,  smooth

malty  f in ish

ALLAGASH WHITE ALE 
PORTLAND,  ME,  br ight ,  notes  of  wheat ,  yeast ,

orange peel ,  cor iander ,  l ight

LAGUNITAS IPA 
PETALUMA,  CA,  intense hop f lavor  and aroma

C o f f e e  
ESPRESSO 

CAPPUCCINO
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