
RESTAURANT WEEK
3 COURSE DINNER  |  $40 PER PERSON

APPETIZER - CHOOSE ONE

- CHOOSE ONE

- CHOOSE ONE

apple & pear salad
mixed greens, candied pecans, blue cheese, honey balsamic vinaigrette 

ceasar salad
 romaine, grana padano, garlic butter croutons 

arancini fried risotto 
mozz, tomato sauce, pecorino romano, basil 

3 mini burgers 
pickles, toasted brioche, piled high with onion straws 

DESSERT

SUGGESTED WINE PAIRINGS

ENTRÉE
chicken fettuccini alfredo
sun-dried tomatoes, cremini mushrooms, garlic bread 

8 slices, choose from main menu 

pan seared salmon
butternut squash risotto, cremini mushrooms, oven-roasted tomatoes,
goat cheese, arugula, shaved parmesan  

warm sugar donuts

bolt rose - $8

kim crawford pinot grigio - $10
chateau ste michelle sweet harvest riesling - $9

chocolate sauce, raspberry sauce
classic brownie
häagen-dazs vanilla ice cream, chocolate sauce, caramel sauce  

ny style cheesecake
blueberry sauce, whipped cream  

any 14” pizza

®


