Restaurant Week

$30 per Person
Four Courses

Arancini Di Riso, Eggplant Crepes, or Spring Rolls
Tomato Bisque Soup or House Salad

Veal Hunter
mozzarella, sautéed spinach & mushrooms, demi-glaze, garlic mash

Chicken Baltimore
sauteed chicken, lump crab, roasted garlic mash, asparagus

Clams and Linguine
local littleneck clams, marinara sauce, herbs and spices

Scottish Salmon
soy ginger vinaigrette, sugar snap peas, fingerling potatoes

Mojito Hanger Steak
latin pesto, garlic mash, grilled corn on the cob

Brownie Sundae, Key Lime Cheesecake,
Peanut Butter Mousse Pie, or Mud Pie




