SPECIALS

“““““““““““““““““““““““““ 1/25-1/28

ROASTED CARROT SALAD
wild black rice, yogurt, lavender

12

‘15 FAMILLE LIEUBEAU ‘CLISSON’
Muscadet Sévre et Maine, France

12

FORMAGGIO KITCHEN
CHEESE OF THE DAY

seasonal accompaniments

12

ALEPPO RIGATONI
‘nduja, tomato, Mozzarella House ricotza

18

17 LA CONRERIA D'SCALA DEI ‘LES
BRUGUERES’
Priorat, Spain

15

SALMON RISOTTO

blood orange glaze, bonito, pea greens

16 ALOIS LAGEDER ‘FORRA’ MANZONE
BIANCO

Dolomites, Iraly
13

WHOLE ROASTED BLACK BASS
Macomber turnip slaw, sauce vierge

27

19 CHATEAU DE PIBARNON ROSE
Bandol, France

16

*May be raw or undercooked. Consuming raw or
undércooked meat, poultry, seafood, shellfish or
eggs may increase risk of foodborne illness.
Please inform your server if E/ou or any member
of your party has a food allergy or sénsitivity.



