
 

 
 
 
 

Restaurant Week  
 

1st  
Butternut Squash Bisque  

 Caramelized Cippolini Onions, Spiced Pumpkin Seeds, Granny Smith Apple   
 

Butter Poached Rock Shrimp  
Shaved Brussels Sprouts, Mandarin Oranges, Toasted Hazelnuts, Crème Fraiche  

 
Risotto alla Milanese  

Carnaroli Rice, Saffron, Mascarpone, Parmesan, EVOO 
 
 

2nd  
Sauteed Blue Cod  

Parsnip Puree, Delicata Squash, Bok Choy, Sauce Vin Blanc  
 

Chicken Pillard  
Charred Broccoli, Sweet Potato Hash, Lemon Caper Jus  

 
Sangiovese Braised Duck Cannelloni  

Swiss Chard, Ricotta, Butternut Squash, Duck Jus  
 

3rd  
Classic Vanilla Bean Crème Brûlée 

 
Flourless Chocolate Torte 

Espresso Gelato, Candied Hazelnuts, Crème Anglaise  
 

Milk Chocolate Caramel Budino  
  

 
 
 


