
P R I X - F I X E  D I N I N G

Menu curated by Chef | Partner, 
Matthew Mytro

revised 11.22.22

choice of salad:

local greens | tomato, baby cucumber, sherry shallot vinaigrette

Caesar salad | romaine hearts, reggiano, crouton, caesar dressing

choice of entrees:

tagliatelle | ragu alla bolognese

lamb rigatoni | sugo, tomato, reggiano

strip steak | demi-glace

 grilled airline chicken | pesto

 Faroe Island salmon | chive mustard sauce

sides for the table | pick 2:
eggplant meatballs  mushroom risotto

 melted spinach + garlic  crispy Yukons

oven-roasted baby carrots charred broccoli + lemon

dessert
 chef ’s selection of confections

dinner | $40



P R I X - F I X E  D I N I N G

Menu curated by Chef | Partner, 
Matthew Mytro

revised 11.22.22

for the table

crispy calamari | brûlée lemon, arugula, marinara

margherita pizza | crushed tomato, fresh mozzarella, basil

choice of salad:

local greens | tomato, baby cucumber, sherry shallot vinaigrette

Caesar salad | romaine hearts, reggiano, crouton, caesar dressing

choice of entrees:

tagliatelle | ragu alla bolognese

lamb rigatoni | sugo, tomato, reggiano

bronzini | gremolata, brûléed lemon

 grilled airline chicken | pesto

 Faroe Island salmon | chive mustard sauce

sides for the table | pick 2:
eggplant meatballs  mushroom risotto

 melted spinach + garlic  crispy Yukons

oven-roasted baby carrots charred broccoli + lemon

dessert
 chef ’s selection of confections

dinner | $50



P R I X - F I X E  D I N I N G

Menu curated by Chef | Partner, 
Matthew Mytro

revised 11.22.22

for the table
crispy calamari | brûlée lemon, arugula, marinara

big a$$ meatball | whipped ricotta, reggiano, sage

margherita pizza |  crushed tomato, fresh mozzarella, basil

sausage pizza | crushed tomato, fresh mozzarella, grana

choice of salad:
local greens | tomato, baby cucumber, sherry shallot vinaigrette

Caesar salad |  romaine hearts, reggiano, crouton, caesar dressing

choice of entrees:
tagliatelle | ragu alla bolognese

lamb rigatoni | sugo, tomato, reggiano

 grilled airline chicken | pesto

Certified Angus Beef® 6oz. filet mignon | parmesan, herb oil

 Faroe Island salmon | chive mustard sauce

sides for the table | pick 2:
eggplant meatballs mushroom risotto

 melted spinach + garlic crispy Yukons

oven-roasted baby carrots charred broccoli + lemon

dessert
 chef ’s selection of confections

dinner | $70


