
 

 

 

 

 
 

RESTAURANT WEEK  
only available from 4-7 on Saturday 

 

APPETIZERS 
 

lobster bisque 
 

butternut squash soup 
 

spicy tuna tartare 
potato chips 

 

caesar salad 
classic preparation 

 

chicken meatballs 
sweet & spicy hoisin glaze, toasted sesame, apple-carrot slaw 

 

roasted beet salad 
orange segments, candied pistachio, pickled red onion,  

feta, honey citrus vinaigrette 
 

southwest chicken spring rolls 
cheddar, black beans, scallions, ancho mayo dip 

 

steamed mussels 
coconut curry broth 

 
ENTREES 

 
 

$35 
chicken bruschetta 

cool salad of arugula, tomato, fresh 
mozzarella, red onion, balsamic syrup 

 

three paisano 
penne, shrimp, grilled chicken, sausage, 
cherry tomatoes, broccoli, garlic, basil, 

pinot grigio, evoo 
 

macadamia crusted salmon  
saffron risotto, pineapple-mango salsa 

 

 

$42 
boneless short rib 

garlic mashed potato, vegetable medley 
 

lobster crusted barramundi 
rice pilaf, chef vegetable, scampi sauce 

 

roasted pork chop 
garlic mashed potatoes, roasted apple 

compote, port wine syrup 
 

8oz filet mignon (+14) 
garlic mashed potatoes, chef vegetable, 

brandy peppercorn sauce 

 
 

ARTISIAN DESSERTS 
 

crème brulee cheesecake 
 

banana bread pudding 
cinnamon gelato, bourbon caramel drizzle 

 
assorted gelato or sorbet 

 

 
 

NO SHARING | NO SUBSTITUTIONS 
 

NOT COMBINABLE WITH ANY OTHER PROMOTIONS 
 

MENU ITEMS SUBJECT TO CHANGE 


