
SUMMER RESTAURANT WEEK 2026, THREE COURSES, $45 
Available every evening, does not include tax or gratuity  

No substitutions

FIRST
(choice of 1 per person)

Caesar Salad anchovies, parmigiano reggiano, focaccia croutons

Heirloom Tomatoes mint & cucumber coulis, feta, dill

Roasted Eggplant parmigiano reggiano, gremolata

Pork Belly (+$5) apricot salsa, bok choy, zucchini

SECOND
(choice of 1 per person)

Busiate pesto trapanese, smoked mussels, pecorino

Risotto goat cheese, scallions, fennel, preserved lemon

Roasted Chicken eggplant, corn, shishito peppers, red pepper & bacon jus

Grilled Hanger Steak (+$10) corn puree, fingerling potatoes, balsamic glaze

DESSERT 
(choice of 1 per person) 

Lemon Tart whipped cream

Dark Chocolate Brownie whipped cream

Gelato dark chocolate | vanilla | pistachio

Sorbet lemon-basil 


