MON-FRI UNTIL 3PM

3 COURSE MENU | $24 PER PERSON

Ist course (select one)
CAESAR SALAD

Romaine, Parmesan, & brioche croutons tossed in our

signature house-made dressing

CHOPPED SALAD

Chopped greens, tomatoes, cucumbers, olives, onions,
feta, red wine vinaigrette

2nd course (select one)
GORGONZOLA LAMB CHOPS

Tender lamb chops grilled with Gorgonzola crust,
sautéed spinach, marsala sauce

CHICKEN MILANESE

Romano-crusted chicken, fresh mozzarella, herb pasta,
house-made marinara

GRILLED SALMON SALAD*
Grilled salmon, field greens, tomatoes, grilled
asparagus, feta, crispy shoestring potatoes,
balsamic dressing

PASTA BRIO

Rigatoni, grilled chicken, mushrooms, spinach, red
peppers, roasted red pepper cream sauce

3rd course
CARAMEL MASCARPONE CHEESECAKE

Mascarpone cream, anglaise, caramel drizzle

INFORM YOUR SERVER IF YOU HAVE A FOOD ALLERGY BEFORE PLACING YOUR ORDER. Our kitchen handles ingredients that may contain
allergens, including but ot imited to: nuts, dairy, gluten, soy,eggs, sesame, shelfsh, and others. While we take precautions to avoid cross-
contamination, we cannot guarantee thatany ieh s comlely fie of allegens. Plosse speakwitha memberof ifyou h
special needs or specificfood allergies.
“These items may be cooked to order or contain raw or undercooked meats, poultry, seafood, shellfsh or egg. Consuming raw or undercooked
meats. poultry, sealood, shellish, or eggs may incease yourrisk offaodbare Al ness,especiall f you Rivecertain mecical oniions.
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