
* A P P E T I Z E R S

E A S T  E N D  R E S T A U R A N T  W E E K  

* $ 2 9 . 9 5   M A R C H   3 1 S T - A P R I L   7 T H ,  2 0 1 9  

 

 

* E N T R E E S

Grilled 10 oz. Hanger Steak* 
hand cut fries, broccoli rabe, red wine sauce 

 
Fettuccine  

San Marzano tomato & mushroom bolognese, Parmesan cheese 
 

Roast Murray Chicken 
garden herbs, potato puree, autumn vegetables, marjoram jus   

 
Fish of the Day

Crispy Shrimp & Calamari w/ sweet chili 
vinaigrette, baby arugula, piquillo peppers, 

pickled red onions 
 

Roasted Red Beet Salad with Baby Arugula, 
Aged Goat Cheese, Balsamic Dressing 

 
Chef's Soup Of The Day

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 
illness. Before placing your order, please inform your server if a person in your party has a food allergy. 

20% Gratuity will be added to parties of 6 or more. Menu subject to change. 
Does not include tax and gratuity.

D E S S E R T S

Award-winning Carrot Cake 
cream cheese mascarpone frosting 

 
Warm Apple Crisp 

streusel topping, vanilla ice cream 
 

Molten Chocolate Cake with Nutella Center & Sea Salt Caramel Gelato  

Three-course menu available all night. Choice of one appetizer, one entrée, one 
dessert and coffee or assorted fine teas. 
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