FEBRUARY 21 - MARCH 2, 2025

PER GUEST $39

(choose one item from each course)

FIRST COURSE

Pear + Arugula Salad
Crispy Romano Artichokes | Lemon Basil Vinaigrette
Pecorino | Truffle EVOO

Crispy Pork Belly + Polenta
Tomato Jam | Boursin Cheese | Crispy Leeks

SECOND COURSE

Steak Bruschetta
Gorgonzola | Tomato Jam | Arugula | Balsamic | Parmesan

Maine Lobster Ravioli
Asparagus | Tomato | Lobster Cream Sauce | Pesto Qil

THIRD COURSE

Veal Medallions
Wild Mushrooms | Truffle Cream Sauce | Linguine Fini

Crab Stuffed Flounder
Whipped Potatoes | French Beans | Lemon Beurre Blanc
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