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—><_ RESTAURANT WEEK | 3 COURSES FOR $85/PP

ANTIPASTI

Bread Service, chervil butter

Marinated olives, citrus, herbs

Radicchio, apple cider agrodolce, black walnut, 18-month pecorino
Grilled little gem, anchovy, parm, breadcrumbs

Apple Brandy beef carpaccio, smoked trout tonnato, arugula, carrot*

PIZZA & PRIMI

Lemon, smoked mozzarella, ricotta, fennel, arugula
Margherita, San Marzano DOP tomato, mozzarella, basil, olive oi
Mortadella, apple, smoked mozzarella, pickled red onion

New potato, taleggio, calabrian, leeks, rosemary

Bucatini, covington sweet potatoes, calabrian, ricotta salata
Rigatoni, ltalian sausage, San Marzano DOP tomato, calabrian chili
Gnocchi, baby carrots, gorgonzola fonduta, upland cress

Lee's risotto, robiola, radicchio marmelade, sunchoke

SECONDI

Denver steak, salsa verde

Boneless pork chop, habanada jelly, puffed pig skin
Roasted half chicken, caramelized chicken jus, arugula
Wood fired Lion’s mane, brown butter, lemon, chervil

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*
THIS ITEM IS COOKED TO ORDER**



