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Roasted Chickegn Breast

airline cut baby carrots, fingerling potatoes,

roasted garlic port wine demi glace

30.

Potato Wrapped S¢a Bass
sea bass, wrapped spinach and pancetta in crispy

Yukon gold potatoes with a tomato-caper sauce
36.

Grilled Swordfish Napolgon
grilled seasoned swordfish, stacked swiss chard

and pineapple salsa, tequila lime glaze
32.

Veal Scallopini
sweet pea risotto, grilled asparagus, light rosemary cream
33.

Pan &¢ared Piver Scallops
fennel, frisée and orange salad, lemon thyme butter
37.

Negw Jork Strip Stegak
grilled New York strip, parmesan whipped potatoes,

frisée in truffle vinaigrette, velvet merlot sauce

39.

Buttegrnut Squash and Goat Chegse Ravioli
ravioli tossed in sage brown butter over

Tuscan bean salad and a tomato shiitake marsala
30.

Rack of lsamb

olive and rosemary marinated rack of lamb, tabbouleh salad,

sautéed haricot vert, minted cucumber yogurt

36.

Veal Tortellacei
tortellaci filled with slow cooked veal in chianti wine,
grana padano cheese and herbs, lobster brandy cream,

asparagus and roasted red peppers
30.
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