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Fried Calamari with Hot Cherry Peppers
Crab Cake over Mixed Greens with Chipotle Aioli

ohrimp & Avocado Tartare
Jumbo Shrimp Cocktail +10

>ScLeCl ONE

soup or salad

Shrimp Bisque
Classic Ceasar Salad

>ScLeCl ONE

mailn course
Chicken Martini

parmesan cheese crusted in a white wine lemon butter
sauce served with vegetables & roasted potatoes

| obster Raviol

delicate lobster-filled pasta pillows in a rich garlic butter sauce

Roasted Prime Ribeye Steak

paired with creamy mashed potatoes & sauteed
asparagus in a brandy peppercorn sauce

Pan Seared Branzino

paired with a fresh, seasonal panzanella

~ATURED SIPS

wine + more
Owner's Favorite Pinot Nior 18| 756

silky & elegant with notes of red cherry, raspberry, and subtle spice

A [oast to Your Love

cheers;, a complimentary champagne toast
on the house with each prix-fixe dinner

HOMEMADE

desserts

—-rench Cheesecake
Creme Brulee

Tiramisu

Chocolate Strawberries

authentic Italian cappuccino & espresso drinks included

A LA CARTE MENU AVAILABLE UPON REQUEST



