
W I N E  PA I R I N G S :

Starters 
Il Masso Pinot Grigio, Friuli, Italy

Entrees 
Vietti Perbacco, Nebbiolo,  
Langhe, Piemonte, Italy

Dessert
Lucien Albrecht Brut Rosé,  
Crémant d’Alsace, France

D E S S E R T
choose one

Pistachio Ricotta Cake
Berry Coulis, Whipped Mascarpone 

Affogatto
Vanilla or Chocolate Gelato, Espresso, Italian Cookie

S T A R T E R S
choose one

Little Gems & Herbs   DF

Pickled Onion, Crispy Shallot, Creamy Basil Dressing

Crispy Polenta  
Tomato Jam, Red Chili

P R I X  F I X E
M E N U

Sundays - Thursdays

DAIRY FREE               GLUTEN FREE               VEGETARIAN                VEGAN

GFDF

40 Per Person (+tax & gratuity)
Wine Pairing Add On +30

E N T R E E S
choose one

Roasted Joyce Farms Chicken
Toasted Farro, Grilled Broccolini, Olive Relish

Pappardelle with Wild Mushrooms  
Radicchio, Red Wine, Herbs

Seared Salmon  GF

Truffle Cream Cabbage, Tomato Confit


