
 

 
 

 
RESTAURANT WEEK $44pp 

 
 
 
 

APPETIZERS 

peaches burrata  
grilled peaches, baby arugula, crushed pistachios, shaved prosciutto,  

truffled honey, balsamic-fig reduction 
 

french onion soup 
garlic parmesan croustade 

 

mediterranean chopt salad  
roasted peppers, feta, cucumbers, tomatoes, red wine vinaigrette 

 

crunch double spicy roll 
spicy tuna roll topped with spicy tuna, crunch, eel sauce, spicy aioli 

 

calamari oreganata (+5) 
garlic herb crust, citrus-chardonnay butter sauce 

 
 

 jumbo shrimp cocktail (+10) 
remoulade & cocktail sauces 

 
 
 

ENTREES 

autumn chicken 
pan seared chicken breast, gnocchi, butternut squash, spinach 

 

herb crusted chatham cod 
seasonal root vegetables 

 

shrimp and grits (+10) 
jumbo shrimp, andouille sausage, smoked chicken, creole tomato sauce 

 

surf/turf ravioli  
lobster ravioli, braised beef short rib, charred tomato, lobster-veal demi 

 

braised beef short rib 
cauliflower mashed, baby seasonal vegetables 

 

10oz filet mignon (+21) 
chef vegetable, garlic mashed 

 
 
 

ARTISIAN DESSERTS 

tiramisu 
honey crumble cheesecake  

tartufo 
 
 
 
 
 

 
PLEASE NO SHARING OR SUBSTITUTIONS / NOT COMINABLE ANY WITH OTHER PROMOTIONS 

 

 
MENU ITEMS ARE SUBJECT TO CHANGE



 


