RESTAURANT

WEEK MENU

Sunday, April 23rd-May 1st | $35 Per Person | includes 1 Appetizer, 1 Entree & 1 Dessert +
Tax+ Beverages + Gratituity | Saturday until 7pm | Not available for Take-Out |
No Substitutions or Sharing

MARYLAND LUMP CRAB CAKE
Roasted Corn & Black Bean Salsa

Topped with Chipotle Aioli

BLACK MISSION FIGS (GF)
Stuffed with Goat Cheese, Wrapped with
Prosciutto di Parma, Baby Arugula,

Sweet Balsamic Glaze Drizzle

PARMESAN ENCRUSTED COD
Fresh Tomato Tarragon Buerre Blanc,
Yukon Gold Mash Potatoes, Sauteed Spinach

FRENCH BREAST OF CHICKEN (GF)
Pan-Roasted, Shallot Thyme Jus

Asparagus, Carrots, Peas Risotto

MIXED GRILLED *(GF)

Marinated Skirt Steak, Spicy Lamb Merguez,
Grilled Shrimp, Chimichurri Sauce

Saffron Risotto, Vegetable Medley

PINOT GRIGIO s10

HOMEMADE TIRAMISU

SOUP DU JOUR
CLASSIC CEASER SALAD

Romaine, Toasted Herb Croutons,

Parmesan Crips

GAIL'S GRILLED PEAR SALAD (GF)
Bibb Lettuce, Blue Cheese, Candied Walnuts,

Hazulnet Vinaigrette

FILET OF BRANZINO (GF)
Skin On, Oven Roasted Tomato, Capers, Lemon

Basmati Rice, Sauteed Spinach

ZUCCHINI LINGUINI (VEGAN & GF)
Artichoke, Cherry Tomatoes Mushrooms, Sauteed
Spinach, Garlic & EVOO, White Truffle Essence
CAVATAPPI PASTA

Braised Short Rib, Mushrooms,

Honey Truffle Ricotta

MERLOT s10

Lady Fingers, Soaked in Espresso, Kahlua, Mascarpone, Chocolate

CHOCOLATE MOUSSE

Chocolate Mousse, Chocolate Ganache, Fresh Berry Compote

SICILIAN ITALIAN CHEESECAKE

Ricotta Cheese, Raspberry Sauce, Fresh Berries, & Whipped Cream

before ordering your order, please inform server if person in your party has a food allergy. (GF) Gluten Free
*cooked to order* this menu item consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature to destroy harmful

bacteria and/or virus. consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness especially if you have certain

medical conditions
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