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Executive Chef: Michael Sullivan    Culinary Director: Brando DeOliveira   General Manager: Antonio Romero

R E S TA U R A N T 

W E E K  2 0 2 3



RESTAURANT WEEK SUMMER 2023
B O N D  4 5  L U N C H  |  3  C O U R S E S

Please select one item from each course

First Course 
CAPRESE SALAD WITH HOUSEMADE BURRATA MOZZARELLA

heirloom tomato, basil

LITTLE GEM CAESAR SALAD
brioche croutons

ITALIAN WEDDING SOUP

FRIED CALAMARI
hot cherry peppers

CAULIFLOWER MILANESE

SHORT RIB MEATBALLS (two)

Main Course 
OUR FAMOUS CHICKEN PARMIGIANA

burrata mozzarella

FETTUCINE BOLOGNESE
three meat ragu 

SPAGHETTI & BROCCOLI RABE PESTO
pecorino cheese

HERBED CHICKEN PAILLARD & MARILENA SALAD
arugula, truffle pecorino cheese, grapes, walnuts

BRANZINO AL FORNO (supp 4)

spinach limone

YOUR CHOICE OF 
3 VEGETABLE ANTIPASTO

MARGHERITA PIZZA
burrata mozzarella, pomodoro, basil

Dessert 
PETIT CHOCOLATE MOUSSE & WHIPPED CREAM 

TIRAMISU

LIMONCELLO TART
lemon curd, graham cracker crust

$45.00 PER PERSON PLUS TIP AND TAX
This Lunch is not Designed for Group Dining or Private Events – In Dining Only 


