
R E S T A U R A N T  W E E K

LUNCH MENU

$ 2 4 . 9 5  D I N E  I N  O N L Y

COURSE 1

CRAB BISQUE +$3

FRENCH ONION SOUP +$2

COURSE 2

CREAMY TUSCAN ORECCHIETTE PASTA

HOUSE SALAD

ORECCHIETTE PASTA IN A CREAMY TUSCAN SAUCE WITH ROASTED RED PEPPERS, SPINACH,
AND CARAMELIZED ONIONS

GRILLED CHICKEN PANINI
MARINATED CHICKEN BREAST, MOZZARELLA, TOMATO, SAUTEED SPINACH, AND PESTO AIOLI

FIGGY PIGGY
HOUSE-SMOKED PULLED PORK, FIG PRESERVE, BRIE CHEESE, ARUGULA, AND BALSAMIC CREMA

STRAWBERRY GOAT CHEESE SALAD
MIXED SPRING GREENS, STRAWBERRIES, FRIED GOAT CHEESE, CANDIED WALNUTS, AND

LUXARDO CHERRY DRESSING

FRIED COD TACOS
2 FLOUR TORTILLAS, FRIED COD, PICO DE GALLO, AVOCADO, CILANTRO AIOLI, AND COLESLAW 

COURSE 3

LIMONCELLO CAKE

PEANUT BUTTER CHOCOLATE CAKE

PISTACHIO RICOTTA CAKE

CAESAR SALAD
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