
  

  

  

  
  

 
 

Taxes not included. 
One entry per person.

Kindly sponsored by:

Restaurant Week

 

 

 
 

$38

First Course

OSSO BUCCO EGGROLLS
Pulled osso bucco, nduja mascarpone 
crema, rapini, shaved asiago, 
Cabernet San Marzano sugo.

RAVIOLI
Home made crab and shrimp ravioli 
in a Sambuca blush with crispy 
onions, red curry crema, and fresh 
basil.

CALAMARI
Grilled Calamari in a Sardella agave 
syrup, over top of Sicilian style 
vegetable Caponata.

Second Course

PACIFIC COD
Panko crumb encrusted Pacific cod 
with dill creme fraiche, mango relish, 
fresh basil, paired with a spinach 
lemon parmesan risotto.

STUFFED CHICKEN
Prosciutto wrapped chicken breast 
stuffed with ricotta and goat 
cheeses, caramelized onions, sun 
dried tomatoes and rapini in a 
tarragon blush sauce, paired with 
smoked gouda cheese mash.

VEAL SALTIMBOCCA
pan seared milk fed veal topped with 
prosciutto and fresh mozzarella 
cheese in a red wine beef stock with 
tomato, paired with taglietelle 
all'amatriciana.

Third Course

TIRIMISU 
Coffee and liquored layered lady 
fingers with mascarpone cream and 
chocolate.

CRÈME BRULEE 
Traditional vanilla scented French 
egg yolk custard.

NEW YORK CHEESECAKE 
Baked New York style cream 
cheesecake with fresh berry 
marmalata and basil.
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No gift certificates or promotional offers allowed to be used with Winter Bites menus.


