
Specials

Prosciutto Bruschetta
Toasted artisan baguette, whipped honey ricotta,

prosciutto, micro arugula, red pepper jelly, fresh

thyme.  $11.9

Pork Chop* Marsala
8 oz. bone-in, grilled, melted fontina cheese,

house-made Marsala sauce. Garlic whipped potatoes

and steamed broccoli. GF  $24.9

Seasonal Catch: Thai-Glazed Ahi Tuna*
Grilled, sweet with a hint of heat. Garlic whipped

potatoes and steamed spinach.  $31.9

Tuscan Pasta
Penne pasta, parmesan cream sauce, Italian sausage,

sundried tomatoes, spinach, shaved parmesan. GFO

VO  $22.9

Red Velvet Cake
Three layer cake with cream cheese frosting and red

velvet crumble served with a house-made

chocolate-covered strawberry. V  $11.9

Strawberry Basil Spritzer
Absolut Citron Vodka, lemon, basil, strawberries  $14

• sweet + refreshing •

*Foods are cooked to order. Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. Please inform your server

of any allergies or intolerances. **All fried items assume cross-contamination

with some or all of the following allergens: sesame, dairy, poultry, fish, and

shellfish.


