
 
2 Course Prix Fixe Dinner Menu - $24 Per Person. Monday - Friday 

Additional Wine Pairing $26 

NO SUBSTITUTIONS. NO SPLITTING. NO OTHER DISCOUNTS ARE VALID WITH THIS PROMOTION.  

CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESSES. 

BUTTERNUT SQUASH BISQUE 
Roasted Butternut Squash, Tarragon Spiced Maple 

Cinnamon Foam, Roasted Pumpkin Seeds. 
 

HARVEST SALAD 
Crisp Spinach Leaves, Sliced Apple, Stilton Blue Cheese 

Bacon Lardon, Dried Cranberries, Toasted Walnuts 
Hot Honey Bacon Dressing.  

 

WINE PAIRING: DR HERMANN DRY REISLING, NY  - OR - PIKE ROAD PINOT NOIR, OR 

 

HOUSE MADE DONUTS 

Fried to Order, Assorted Berries & Sauces. 
 

AFFOGATO  
Fresh Brewed Espresso Poured over Vanilla Ice Cream 

Chantilly Cream, Pizzelle Cookie, Bittersweet Chocolate. 
   

WINE PAIRING: FRANCOIS MONTAND ICE WINE, FR  - OR - CARAVELLA LIMONCELLO 

 
 

PROSCUITO FLATBREAD 
Thinly Shaved Prosciutto, Fig Jam, Sauteed Spinach, Burrata Cheese 

Wine Pairing: Francois Montand Brut Rose, FR  

 
NICOISE SALAD 

Yellow Fin Tuna, Poached Golden Potatoes, Kalamata Olives 
Fresh Green Beans, Roasted Campari Tomatoes, Boiled Egg 

White Balsamic & Lime Vinaigrette.   
Wine Pairing: Poggio Al Tesoro Vermentino, IT  

 
PASTA ALLA VODKA 

Grilled Chicken Breast, Basil Pesto, Cherry Tomatoes 
Spinach, Herb Infused Ricatta. 

Wine Pairing: CaMontini Pinot Grigio, IT  

 

 


