
first course 
choose one of the following

SPICY TUNA WONTONS
soy sriracha sauce, sesame, yuzu guacamole, scallion, 

seasoned crispy wontons

CALIFORNIA DEVILED EGGS
avocado, crispy prosciutto, chow chow, tomato, radish

ARANCINI
crusted red pepper risotto, stuffed mozzarella, pomodoro,                                    

parmigiano reggiano, sweet basil vinaigrette

second course
choose one of the following

LITTLE CAESAR SALAD
romaine leaves, romaine hearts, parmigiano reggiano, garlic croutons

MIXED GREENS SALAD
red wine vinaigrette, cherry tomato, garlic croutons

SOUP OF THE DAY

third course 
choose one of the following

PRESTIGE FARMS CHICKEN PICCATA
all white meat, lemon butter, caper, marinated butter beans,                                      

french green beans

SLOW BRAISED LAMB RAGU
house made rigatoni, crushed tomato, red pepper, baby oregano,                                

parmigiano reggiano

WILD RED SNAPPER
pan seared, wild rice pilaf, herb butter

restaurant 

week

prix-fixe                     

$35 per person


