STEAKHOUSE & BAR

[ prix fixe

N\ $25 PER PERSON ]

Y
A

antipasti

choice of one

SOUP OF THE DAY

chef andrea’s daily creations

GRILLED CAESAR

bagna cauda, pangrattato, parmigiano, capers

AVOCADO TOAST ITALIANO

heirloom tomatoes, english peas pecorino, house-made ciabatta, aged balsamic

SMOKED SALMON RILLETTE

chives creme fraiche, capers, lemon zest, trout roe, carasau

>- primo + secondi

choice of one

SAFFRON SQUARE SPAGHETTI

oven roasted tomatoes, basil, parmigiano

SAN MARZANO TOMATOES PIZZA

farmstead burrata, basil
prosciutto & arugula - 6 / add calabrian soppressata - 6 / add sausage - 5

CASARECCIE ALLA LIGURE

basil pesto, asparagus, fingerling potatoes, roasted chicken, pinenuts

CHICKEN PAILLARD

arugula, fennel, orange, red onion, parmigiano reggiano, citrus vinaigrette

A

= dolce -2

LEMON + OLIVE OIL CAKE

blackberries, vanilla créme fraiche, candied pistachio

*MAY BE UNDERCOOKED OR COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS, i
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITION. THIS FACILITY MAY USE WHEAT, EGGS, SOYBEANS, MILK, PEANUTS, TREE NUTS, FISH AND SHELLFISH.
PLEASE SPEAK TO THE MANAGER ON DUTY REGARDING ALLERGEN-RELATED ISSUES.



