
STARTERS
Meatballs Parmigiana

Pork and beef meatballs, mozzarella, parmesan, ciabatta bread crumbs

Butternut Squash Salad
Spring mix, roasted butternut squash, dried cranberries, goat cheese, 

lemon vinaigrette

Mushroom Truffle Bisque
Roasted mushrooms, cream, truffle oil, fresh herbs

Spanish Octopus
Chorizo, crispy baby potatoes, salsa verde, Aleppo pepper

MAIN COURSE
Mushroom Marsala Pasta

Fettuccine Alfredo, grilled chicken breast, mushroom marsala sauce

Peruvian Chicken
Spiced baby potatoes, broccolini, Aji Verde, and micro cilantro

Blackened Redfish
 Whipped potatoes, charred corn succotash, lemon

Chicken Fried Steak
Whipped potatoes, green beans, Jalapeno white gravy

Cajun Spiced NY Strip Steak + $10
10 oz steak, steak butter, Cajun hand-cut fries

DESSERT
Tiramisu

Espresso-soaked lady fingers, mascarpone cream, and shaved chocolate

Pumpkin Creme Brûlée
 Caramelized sugar crust, whipped cream, fresh berries

Three-Course Prix Fixe for $39
Choose one from each course:

Looking for the perfect wine or cocktail pairing? Flip to
the reverse side to enhance your dinner this evening!



STARTERS

Conundrum, White Blend, CA ............................................................................................. $10 / $36

Messina Hof ‘Beau’ Sweet Red Blend – Texas...............................................................$12/$45

Casamigos Ranch Water ....................................................................................................................... $15
Casamigos Spicy Blanco Tequila, Fresh Jalapeno, Lime Juice, Topo Chico, Tajin

MAIN COURSE

Santa Margherita, Pinot Grigio - Italy.............................................................................. $14 / $56

Sea Sun, Pinot Noir - CA........................................................................................................... $10 / $36

Build-Your-Own Old Fashioned.............................................................................................................$18
Your choice of Bourbon, bitters, and sweetener.

DESSERT

La Perlina, Moscato – Italy...................................................................................................... $10 / $36

Fonseca Port (Tawny or Ruby).............................................................................................................$10

The Quiet Professional................................................................................................................................ $17
Buffalo Trace Bourbon, Amaretto, Maple Syrup, Angostura Bitters 

Beverage Pairings


