
November 1 - 10, 2024

Fresh Cavatel l i  with gr i l led New Hampshire  Ita l ian Sausage
in  our  roma tomato & herb ragout

Braised Corned Beef  & Shrimp Wonton Soup
house  braised brisket  wonton with a  jumbo shrimp s immered in

our  savory green onion,  peppercorn and gar l ic  broth
or  

Mediterranean Burrata  Salad
local  cow’s  milk  burrata  accompanied by roasted tomato,  charred

red onion,  local  seasonal  greens ,  and green goddess  dress ing

or

Miso marinated Atlantic  Salmon  
seasoned r ice ,  thai  s ty le  steamed bok choy

with a  mushroom medley

Peanut  butter  pie  or  Strawberry  shortcake

STARTER

MAIN

DESSERT

P R I X  F I X E  D I N N E R  M E N U  




