
 

Chef’s 3 Course Prix Fixe Menu for Lent 
$40 per person 

Available every Friday 
February 19 – March 25, 2016 

 
Antipasti 

Choice of One 

 

Caesar 
warm baby gem lettuce, anchovy butter, artichoke fritti, caesar dressing 

or 
Pappardelle 

caramelized parsnip, smoked ricotta, black olive 
 

***** 

Entree 
Choice of One 

 
Scottish Salmon  

 turnip, radish, red pepper, preserved lemon, sesame 
or 

Roasted Broccoli  
eggplant caponata, crispy farro 

 
 ***** 

 

Dolci  
 

Sorbetto 
 

***** 
 

optional sommelier-paired wine (3oz taste w/each course) 
$ 18 additional per person  Flight #410~Lent Pairing 

 

Altesse 100% “Roussette de Savoie” Charles Gonnet ’14 France bin #42 
Dry Furmint 100% “The Oddity” Royal Tokaji 2013 (Hungary) bin #71   

Moscato d’Asti, Saracco 2014 (Italy) bin #122 
(wines subject to change)  

 


