
Restaurant Week
$32.00**

Appetizers
Wine Pairing (Please Choose One): La Marca Prosecco or Yes Way Rose

Choose One
Caesar Salad

romaine hearts, croutons, grana padano, extra virgin olive oil

Organic Greens Salad
grape tomato, cucumber, carrot ribbons, watermelon radish, balsamic vinaigrette

Cream of Butternut Squash Soup
goat cheese crostini, sundried cranberries, pumpkin seed oil drizzle

Entrées
Choose One

Penne a la Vodka
grilled chicken, basil, olive oil, parmesan

Wine Pairing: Allegrini Palazzo Della Torre

Grilled Pork Tenderloin*
candied sweet potato puree, brussels sprouts with crispy pancetta,

pecan crumble, pear and cranberry chutney
Wine Pairing: Field Day Sauvignon Blanc Blend

Chicken Scallopine
creamy mashed potatoes, garlicky spinach, madeira-mushroom sauce

Wine Pairing: Angeline Pinot Noir

Overnight Braised Beef Boneless Short Ribs
creamy mashed potatoes, roasted carrot and broccolini, natural jus

Wine Pairing: Louis M. Martini Cabernet Sauvignon

Herb Crusted Baked Sole
lemon, warm bliss potato and fennel salad, sauce puttanesca

Wine Pairing: Hess Unoaked Chardonnay

Desserts
Wine Pairing (Please Choose One): Pacific Rim Reisling or Trentadue Chocolate Amore

Choose One
Chocolate Marquise

cappuccino ice cream, caramel sauce, vanilla chantilly

Lemon Cheesecake
graham crust, raspberry sauce, fresh berries

Assorted Cookies

Three Course Wine Pairing- $15 with the 3-Course Menu or $5 for Individual Course Pairings

Before placing your order, please inform your server if you or a person in your party has a food allergy
*These items are raw or under cooked, or may contain raw or under cooked ingredients. 

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
**Excludes taxes and gratuity. No substitutions may be made. 

Restaurant Week Dinner Menu not available on Monday.

STAY LOCAL. EAT WELL.
JANUARY 10 - FEBRUARY 6, 2021


