
Summer 2025 Restaurant Week
Three Courses |  6 5

Select One from Each:  First Impressions,  Entrées & Desserts

First Impressions

Summer Market Salad 
Baby Heirloom Turnips, Radish & White Balsamic 

Secco Rosé, Leo Hillinger, Burgenland, Austria NV +14

Burrata & Heirloom Tomatoes
Red Watercress, Basil, Croutons & Vin Cotto 

Chenin Blanc, Denis Meunier, Silex, Vouvray, Loire Valley, France 2023 +17

New Bedford Scallops* +5
Earth & Eats Corn, Purple Potato, Bacon & Corn Emulsion 

Chardonnay, La Folette, Los Primeros, Sonoma County, California 2022 +19

Bangs Island Mussels
White Wine Broth & Grilled Rustic Bread 

Albarino, Bodegas la Val, Licia, Rias Baixas, Spain 2023 +16

Garganelli alla Nerano
Zucchini Passata, Artichokes & Parmesan 

Cabernet Franc, Château d’Epiré, Clos de la Cerisaie,  

Loire Valley, France 2022 +17

Entrées

Scottish Sea Trout* 
Heirloom Carrots, Yellow Wax Beans & Carrot Purée 

Chardonnay, La Folette, Los Primeros, Sonoma County, California 2022 +19

Cremini Mushroom & Lentil Pithivier
Puff Pastry, Swiss Chard & Fava Bean Purée 

Pinot Noir, De Bortoli, Yarra Valley, Australia 2021 +23

Heritage Berkshire Pork Chop*
Spatzle, Radicchio & Peach-Pepper Relish 

Corvina & Rondinella, Zeni, Valpolicella Ripasso Superiore,  

Veneto, Italy 2022 +16

Prime NY Strip*
Patty Pan Squash, Fingerling Potatoes & Chimichurri 

Bordeaux Blend, Le Page de la Tour, Margaux, Bordeaux, France 2015 +21

Herb-Crusted Australian Rack of Lamb* +10
Tarbais Bean Cassoulet, Escarole & Banyuls Vinaigrette 

Syrah Blend, Domaine de Fondréche, Rhône Valley, France 2022 +15

Desserts

Spiced Crumb Cake 
Caramel Apples & Spiced Crème Anglaise 

Vouvray Demi-Sec, Domaine Huet,  

Clos du Bourg, Loire Valley, France 2022 +17

Pecan Tart
Brown Butter Chantilly Cream & Orange Marmalade 

Pedro Ximénez, Alvear Solera 1927, Montilla-Moriles, Spain +17

Triple Chocolate Bread Pudding
Chocolate Fudge & Vanilla Ice Cream 

Quinta do Bom Retiro, Romas Pinto 20 Yr Tawny Port, Douro +30

Ice Cream & Sorbet
Choice of Three Flavors

Vanilla, Chocolate, Buttermilk-Blueberry | Apple Cider, Pear, Concord Grape

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF  

FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE  
CERTAIN MEDICAL CONDITIONS.


