Restaurant Week

Appetizers
PARSNIP & APPLE SOUP (v) (n)
Candied Pecans, Créme Fraiche

or
TUNA EXPRESS
Spicy Tuna Sushi Roll, Avocado, Tempura Flakes,
Crab, Special Sauce & Unagi Sauce
or
SHORT RIB RAVIOLI
Homemade Pasta, Mushroom & Truffle Emulsion,
Parsley Crumbs
or
TRUFFLED BURRATA (v)
Grilled Peaches, Arugula, Balsamic, Avocado,
Focaccia Croutons

Main Courses
TUNA AU POIVRE
Local Tuna, Scallion Mashed Potatoes,
Green Peppercorn Sauce, Sautéed Green Beans
or
SPAGHETTI VONGOLE
Manila Clams, Toy Tomatoes, Chili, Garlic, Vermouth,
Fresh Herbs
or
CHICKEN SUPREME
100z Chicken Breast, Basil Pesto & Mushroom Risotto,
Tucker's Farm Goats Cheese
or
STEAK TAGLIATA
Tenderized 80z Striploin, Arugula & Parmesan Salad,
Truffle Fries
or
CAULIFLOWER BIRYANI (vg)(n)
Cauliflower Pakora, Aromatic Indian Rice, Vegetables,
Chickpeas, Coconut Rita
or
** HALF BROILED SPINY LOBSTER **
Focaccia & Shrimp Stuffing, Charred Asparagus,
Roast Fingerling Potatoes, Sherry Butter.
or
** HALF TEMPURA SPINY LOBSTER **
Lobster Tempura Sushi Boat, Mango, Avocado, Crab,
Unagi Sauce, Special Sauce

Dessert
DOLCI AMICI
Dark & Stormy Cheesecake, Macaron, “Brookie”,
Raspberry Sorbet

$59 per person
plus service charge
**%*$49 surcharge on lobster, according to availability **



