
RAMW RESTAURANT WEEK MENU

Guest’s choice of one appetizer, one entrée, and one dessert for $35.
Available during Lunch Only.

(not including tax and gratuity)

08/24/2026 - 08/30/2026

Appetizers
GAZPACHO

watermelon, heirloom tomato, Marcona almonds, Xerez vinegar

PEACH & STRACCIATELLA TOAST
grilled sourdough bread, toasted pine nuts, balsamic, mint

HEIRLOOM TOMATO PANZANELLA SALAD
house-made focaccia, red onion, cucumber, red wine vinaigrette, basil

Entrées
SUMMER SWEET CORN GNOCCHI

blistered tomatoes, white wine-butter sauce, basil pistou, parmesan cheese

BRAISED OXTAIL RAGU
San Marzano tomatoes, mafalde pasta, Pecorino Sardo

ROASTED ARCTIC CHAR
local squash, tomato & navy bean succotash, micro green salad

Desserts
CANNOLI

crispy shell, pistachio, cocoa nibs

GELATO SUNDAE
vanilla gelato, dark chocolate sauce, toasted almonds

PANNA COTTA
lemon, blueberries, caramelized sugar crisp
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