LIMITED AVAILABILITY

STARTER
Lobster Bisque Soup $12 gfo

Shrimp Cockrail $24 gf
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Lamb Sliders $14
House-ground lamb slider topped with caramelized onions, arugula & aioli Q/
SALAD
Chicken Caesar Salad $24 gfo
Grilled chicken, romaine, croutons, parmesan, caesar dr(’ssing ‘E’
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Mama’s Watermelon Salad $18 gf

Watermelon, arugula, goat cheese, toasted pistachio, clmmpagne vinaigrette

MAIN NNy
Osso Bucco $49 gf

Slow braised cross-cut veal shank, creamy polenta, veal jus

Veal Chop $75 gfo __ )
Grilled bone-in veal chop, mashed potatoes, grilled asparagus, peppercorn brandy cream sauce \\ /

L8 Salmon Over Mushroom Risotto $38 gf

Pan seared Salmon, mushroom risotto, olives, cheery tomatoes, red onion

Gamberi Pasta al Limone $32 gf

Garlic butter Shrimp served over lemon pasta

Pesce del Giorno $49 gf

Pan seared seasonal fish, aged parmesan risotto, puttanesca sauce
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Grilled bone-in lamb chops, mashed potatoes, red wine sauce
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\ /¢ Dolce de Leches Cake $14
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