
RESTAURANT WEEK NOV 1-8 
Chef Alejandro Osorio 

Before placing your order, please inform your server if a person in your party has a food allergy. 
Restaurant Week Menu 

$3 Courses, $48 
TO START 

Butternut Squash Soup with P istachio ,  Pumpkin Seeds ,  and 
Mascarpone 

Bra ised Beef  Agnolott i  with Forest  Mushrooms and a Truff le  
Sauce 

Blue Crab & Cream Cheese Spr ing Rol ls  with a Tha i  Peanut 
Sauce 

Poached Jumbo Shr imp with Sunchoke Puree and a Saffron 
Emuls ion 

Cr ispy Calamar i  & P lat inum Blonde Fr isee Salad ,  with Organic  
Cherry  Tomatoes and a Miso Ginger  V ina igrette 

*Tuna Tartar  with Potato Cr isps and Wasabi  Cav iar  14- 
Seared Foie Gras with Jamon Serrano,  Cr ispy Polenta ,  F ig  

Preserves ,  and a Gastr ique Reduct ion 14- 
 

TO SHARE 
Corn Bread 16- 

Focacc ia  Bread 16- 
Baby Pork R ibs with As ian Slaw 26- 

Creamed Spinach with Roquefort  & Toasted P inenuts 16- 
Roasted Caul i f lower with P istachio Crème Fra iche 16- 
Fr ied Art ichokes with a Gar l ic  and Espelette A io l i  16- 

Cr ispy French Fr ies 16- 
 

TO FOLLOW 
Seafood à l ’Armor ica ine 

Local  F lounder a la  Provencal  with Sauteed Spinach and 
Caul i f lower Puree 

Aleppo Chicken F i let  with a Quinoa & Roasted Vegetable Salad 
and Tzatz ik i  

Fresh R igatoni  with Duck Bolognese and Baked Font ina 
Wagyu Short  R ibs with Roasted Brussels  Sprouts and Potato 

Puree 
Baked Eggplant  Rol ls  with Spinach,  Mushrooms,  Fresh R icotta ,  

and Pomodoro Sauce 
*Grass Fed F i let  Mignon with Sauteed Asparagus ,  Lobster  

Potato Puree and a Peppercorn Sauce 24- 
Poached Lobster  with Leek Fondue,  Chantere l le  Mushrooms,  

and a Turmer ic  & Fennel  Emuls ion 22- 
DESSERT 



Corn Crème Brulee 
Apple Strudel  with Vani l la  Ice Cream 

Chocolate & Strawberry  Tr i f le  
Pumpkin P ie  

***** 
*These items are raw or cooked to order. Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs, may increase your risk of food-borne illness. 
 


