
B U R R ATA  TOA ST
Charred peas, spring onion, mint, lemon oil, black pepper, focaccia 

T U N A  TA R TA R E
Chickpea pancake, tomato jam, basil, ponzu

P O R K  M E AT BA L L S 
Vodka sauce, basil, parmesan 

First CourseFirst Course

S p r i n g  2 0 2 5
Dinner $44.95

C H I C K E N  “ PA R M ”  M I L A N E S E
Fresh mozzarella, roasted tomatoes, arugula, parmesan   

FA Z Z O L E T T I
Pistachio pesto, orange zest, torn burrata, gremolata 

G R I L L E D  B R A N Z I N O
Braised white beans, asparagus, pea + mint puree, lemon

                     

EntreeEntree

C O C O N U T  PA N N A  C OT TA 
Strawberry basil jam, vanilla cookie crumble

C H O C O L AT E  C H E E S E C A K E
Almond biscotti crust, whipped cream, caramel 

      

DessertDessert

Restaurant Week  


