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SEASON
SPECIA

BEET & BLUEBERRY SALAD 18
Roasted and marinated beets and blueberries with mint, red onions, toasted
almonds, arugula, and goat cheese, finished with balsamic glaze.

CHICKEN PARM SPRING ROLLS 17
Elbow-shaped pasta and ground chicken tossed in vodka sauce with basil and fresh mozzarella,
wrapped in a crispy spring roll. Served with vodka sauce for dipping.

BEEF OSSO BUCO RAVIOLI 35
House-made ravioli filled with slow-braised beef in red wine and aromatics, served
with porcini velouté, mirepoix, rosemary, and a balsamic drizzle.

GARLIC & ROSEMARY LAMB CHOPS 49 (5 SINGLE CHOPS)
Herb-marinated lamb chops with garlic, finished with a fragrant rosemary demi-glace.
Served with creamy whipped potatoes, English peas, and roasted tri-color baby carrots.

SWORDFISH WITH ARTICHOKES 37

Grilled swordfish steak topped with herbed breadcrumbs, served with
long-stem artichokes in a zesty scampi sauce over rice pilaf.

CHICKEN & SHRIMP CHAMPAGNE 35

Boneless chicken breast and jumbo shrimp sautéed in a creamy
Champagne sauce with oyster mushrooms, finished with fresh tarragon.
Served over Parmesan risotto.

APPLE STRUDEL ALA MODE 15
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