
VEGAN= VEGETARIAN= GLUTEN FREE=

TO START
CHOICE OF 

ARANCINI  
yellow squash, parmesan, marinara

AVOCADO DIP  
chile-dusted mango, togarashi corn chips

SUMMER VEGETABLE SALAD 
goat cheese labneh, arugula, snap peas, cucumber,  

edamame, asparagus, mustard-citrus dressing 

ENTRÉE
CHOICE OF

SPAGHETTI + MEATBALL
beef + lamb, marinara, garlic cream sauce 

CHICKEN PICCATA
mixed greens, linguine, lemon butter, capers

SUMMER RISOTTO
roasted mushrooms, heirlooms tomato, roasted corn,

 sun-dried tomato pesto, parmesan

DESSERT  
CHOICE OF

HEAVENLY CHEESECAKE 
oreo cookie crust, raspberry, whipped cream

BROWNIE SUNDAE
vanilla ice cream, caramel sauce, whipped cream

*Food items are cooked to order or served raw. Consuming raw or undercooked meat, 
seafood or eggs may increase risk of foodborne illness 
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restaurant week
August 15-21 | Dinner, $40 Per Guest 

TO START
CHOICE OF 

ARANCINI  
yellow squash, parmesan, marinara

AVOCADO DIP  
chile-dusted mango, togarashi corn chips

SUMMER VEGETABLE SALAD 
goat cheese labneh, arugula, snap peas, cucumber,  

edamame, asparagus, mustard-citrus dressing 

ENTRÉE
CHOICE OF

SPAGHETTI + MEATBALL
beef + lamb, marinara, garlic cream sauce 

CHICKEN PICCATA
mixed greens, linguine, lemon butter, capers

SUMMER RISOTTO
roasted mushrooms, heirlooms tomato, roasted corn,

 sun-dried tomato pesto, parmesan

DESSERT  
CHOICE OF

HEAVENLY CHEESECAKE 
oreo cookie crust, raspberry, whipped cream

BROWNIE SUNDAE
vanilla ice cream, caramel sauce, whipped cream

restaurant week
August 15-21 | Dinner, $40 Per Guest 


