
f i r s t  c o u r s e
CAESAR SALAD GFA

Kalamata Olives, Shaved Reggiano, Focaccia Croutons

BURRATA CHEESE GFA

Heirloom Tomatoes, Basil, Extra Virgin Olive Oil

CALAMARI
Cherry Pepper Vinaigrette, Pomodoro Sauce

m a i n  c o u r s e
CHICKEN MARSALA GFA

Mushrooms, Marsala, Pappardelle

SPAGHETTI BOLOGNESE GFA  
Veal, Beef, Pork, Vegetables, Cream

SNAPPER PICATTA GFA

Lemon, White Wine, Capers, Sautéed Spinach, Linguini

d e s s e r t
CHEESECAKE

Strawberry Compote

S’MORES “PIE”
Dark Chocolate Cream, Toasted Marshmallow Meringue, 

Graham Cracker Crust, Vanilla Ice Cream

$70 per person 
Plus Service Charge and State Sales Tax

04.25

 GFA Gluten Free Available Upon Request. 

Please inform your server of any food allergies. Common fryer oil and grill are used and not all ingredients are listed. Your safety is important to us. 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of  
foodborne illness, especially if you have certain medical conditions.

Cannot be combined with any other offer, discount or promotion and is not valid for groups.  Menu items are subject to change without notice.


