
First Course 
(choice of) 

Daily Market Soup

Fried Zucchini  Greek Garlic Spread 

Hummus  Petite Greek Salad & House-Made Pita Bread

Simple Salad  Shaved Parmesan, Red Wine Vinaigrette

Second Course 
(choice of) 

Pan Seared Salmon  Cauliflower Puree, Hearts of Celery Salad, Fennel, Radish, Frisse,                     
Toasted Almond Vinaigrette

 Traditional Bolognese  Handmade Tagliatelle Pasta & Parmigiano Reggiano

Choice of Flatbread  
Margherita  •  Smoked Salmon  •  Italian Sausage  •  Braised Short Rib 
Sweet Corn & Tomato  •  Asparagus & Wild Mushroom  •  Prosciutto

Cider Brined Pork Loin  Mascarpone Polenta, Shaved Apples, Mizuna, Sherry Reduction 

Dessert  
(choice of) 

Affogato  Kahlua Cream, Vanilla Bean Gelato & Streamline Espresso

Flourless Chocolate Cake  Fresh Cherries & White Chocolate Mint Gelato

Angel Food Cake Mascarpone Cheese, Stewed Fruits & Almonds

Peanut Butter Chocolate Torte  Salted Peanut Gelato, Chocolate Brittle

Tax, gratuity & beverage not included. No substitutions allowed.

Sizzling Summer Menu 
  3 Courses, $20 per person

Sunday-Wednesday, Beginning at 5pm 
Through September 18th

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


