SPECIALS

““““““““““““““““““““““““““ 7/31-8/3

FORMAGGIO KITCHEN
CHEESE OF THE DAY

seasonal accompaniments

12

PETITE GEM LETTUCE SALAD

radish, ranch dressing, focaccia crouton
12

15 JEAN FRANCOIS MERIEAU
SAUVIGNON BLANC

Touraine, France

12

BLACK SESAME SEARED OCTOPUS

eggplant, cucumber, marble potato

‘17 BRANDBORG ‘BENCH LANDS’
PINOT NOIR

Umpqua, Oregon
13

BUCATINI

braised lamb, spring onion pesto, ricotta

20 DIVISION ‘LES PETITS FERS'
GAMAY
Willamette, Oregon
13

*May be raw or undercooked. Consuming raw or
undéercooked 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.



