f_‘ggﬂ RESTAURANT

WEEK

Eat Local. Drink Local.

THREE COURSES FOR $25

APPETIZER
CAPRESE CROSTINI

PROSCIUTTO, BURRATA, PESTO, HEIRLOOM TOMATOES, BALSAMIC REDUCTION

OR

BUTTERNUT SQUASH SOUP

BRIOCHE CROUTONS, FRIED SAGE, CREME FRAICHE

ENTREE
BRAISED SHORT RIB

HORSERADISH WHIPPED POTATOES, BROCCOLINI, RED WINE DEMI, FRIED ONIONS

OR

CHICKEN PARMIGIANA

FRESH MOZZARELLA, BASIL, LINGUINE, HOUSE-MADE MARINARA SAUCE

DESSERT
BANANA PUDDING MASON JAR

VANILLA CUSTARD, SLICED BANANAS, NILLA WAFERS, WHIPPED CREAM, CHERRY

OR

CANNOLI

SWEETENED RICOTTA FILLING, MINI CHOCOLATE CHIPS

ADD A FLIGHT OF ROTATING DRAFT BEERS $12




