
THREE COURSE DINNER | $30

SUMMER RESTAURANT WEEK

ANTIPASTI

choose one

m i s t i c a n z a
arugula, fresh herbs, parmigiano, lemon

k a l e  c e l e ry  c a e s a r
kale, celery, celery root, anchovy, rosemary croutons

g o l d e n  b e e t s
shallot vinaigrette, whipped goat cheese, hazelnuts

SECONDI

choose one

r i g ato n i  a l l a  a r r a b i at ta
burrata, calabrian chili, garlic, herbs

s p a g h e t t i  l i m o n e  w i t h  r i c ot ta
lemon, garlic, calabrian chili, whipped ricotta

p o l l o  a l l a  d i av o l a
amish chicken, black peppercorn rub, pepperonata

DOLCI

choose one

o l i v e  o i l  c a k e
blueberry compote, whipped cream

s e a s o n a l  g e l ato  o r  s o r b e t t i


