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P.E.l. Mussels
GARLIC, SHALLOTS, CALABRIAN CHILI,

WHITE WINE, BUTTER, GRILLED BREAD
24

Wendel Farms Chicken Liver Mousse
FIG MOSTARDA, CROSTINI
18

Poached Pear & Duck Confit Salad
FRISEE, RADICCHIO, CANDIED PISTACHIO, CRAISINS, GORGONZOLA DOLCI,
RED WINE & POMEGRANATE VINAIGRETTE
25

iz 28 SECONDI =z =z
Pan Seared Atlantic Halibut

EGGPLANT CAPONATA, BUTTER BEANS, GREMOLATA
54

Barolo Braised Beef Short Rib
CARAMELIZED ONION & SWEET PEPPERADE, WHIPPED YUKON GOLD POTATO
52

Beef Braciole
SUNDAY SAUCE, POTATO GNOCCHI,
HARD BOILED EGG, FRESH HERBS
4)

Jurgielewicz Farm Duck Breast
ROASTED DELICATA SQUASH,
WARM LENTIL PILAF, LOCAL SWISS CHARD
CIDERED APPLE GLAZE
49

*RAW ITEMS ARE NOT AVAILBLE FOR TAKE OUT*



