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-COURSE DINNER
FOR TWO $SI30)

Spanish Shrimp Skewers
Romesco, Al Ajillo Sauce, Charred Scallions

Roasted Garlic Arancini
House Marinara, Whipped Ricotta, Herb Qll

Crispy Brussels Sprouts
Herb Whipped Feta Spread, Craisins, Chile-Honey Glaze

Little Leaf Lettuce Salad
Cucumbers, red onions, carrots, grape tomatoes, Extra Virgin
Olive Qil, Balsamic Reduction

Seasonal Salad
Pickled Beets, Apricots, Radish, Goat Cheese, Pepitas, White
Balsamic-Orange Vinaigrette
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Braised Celery Root
Roasted Squash Polenta, Oyster Mushrooms, Onion Jus

Pan Roasted Norwegian Salmon

Sauteed Broccolini, Caramelized Cauliflower Puree, Lemon Butter
Sauce, Pickled Fennel, Baby Greens

NY Strip Steak

Steak Fries, Creamed Spinach, Red Wine Demi Glace

Butternut Squash Ravioli
Braised Duck & Roasted Vegetable Ragu, Shaved Parmigiano-Reggiano

Plant Based Tahini Fudge Brownie
Served Warm with Chocolate Ganache & Whipped Cream

Creme Brilée
Rich Baked Custard with Caramelized Candy Topping & Fresh Berries

NY Style Cheesecake Dome
Graham Shortbread Crust, Raspberry Sauce



