
 

 

 

LUNCH 
FEBRUARY 26-28 & MARCH 5-7 

 

 

Choice of starter 

Mushroom Parsnip Soup..Brown Butter w/ Maple Crouton 

Petite Boston Bibb Lettuce..Apple, Red Sorrel w/ Champagne Vinaigrette 

Beef Carpaccio & Proscuitto, Mozzarella w/ Truffle Aioli Honey 
 

Choice of main 

Sautéed Mahi Mahi, Pomodoro Risotto, Saffron Aioli w/ Crisped Haricot Vert 

Pumpkin Ravioli w/ Tito’s Vodka Sauce & Pancetta Mini Marshmallows 

Beef Tenderloin..Spaghetti w/ Cracklings Finished w/ Uriel Pineda’s SALSA 

 
 

 

 

Choice of dessert 

Lydia Shire’s Tiramisu 

Pineapple Upside Down Cake 

Scampo Sorbet w/ Chef’s Whim Cookie 
 
 

 

 

38.00 

 

 

* denotes these items are cooked to order or may be served undercooked. 
consuming raw or undercooked seafood, poultry, eggs or meat may increase the risk of foodborne illness. 

please inform your server of any food allergies before placing your order 


