
 
 

 

THREE-COURSE PRIX FIXE- $39 
 

5-6:00pm, Thursday - Monday 
 

FROM THE CELLAR 
TODAY’S VALUE … 40 btl  /  11 gl 

▪  ▪  ▪ 
 

First Choice 
 
 

HOUSE SALAD, FRESH-CUT VEGETABLES, DIJON VINAIGRETTE 
 

FIRECRACKER SHRIMP, SPICY SOY SESAME GLAZE +$4 
 

CRISPY PORK CRACKLINS w/ LIME & BBQ SEASONING 
 

▪  ▪  ▪ 
 

Second Choice 
 
 

RIGATONI MUSHROOM BOLOGNESE, CREAMY RAGU (VEGAN & GF AVAILABLE) 
 

* ROASTED CHICKEN, PUMPKIN MASH, ENERGY GREENS +$6 
 

FIRECRACKER SHRIMP RICE BOWL, AVOCADO, PETIT SALAD, PEANUTS 
 

* NATURAL BEEF BURGER, LTO, FRITES, TANGY SAUCE (bacon/cheddar +1.50ea) 

 
▪  ▪  ▪ 

Dessert 
 
 

ONE SCOOP GELATO/SORBET 
chocolate or vanilla gelato. blood orange or raspberry sorbet 

 

WARM CHOCOLATE CHIP BROWNIE 
hot fudge, vanilla gelato 

 
* These items are cooked to order.  Consuming raw or undercooked meat, fish or shellfish may increase your risk of food-borne illness, especially if you have 

certain medical conditions.  Please inform your server if you have any food allergies and we will strive to accommodate your needs.   
Please, no substitutions or sharing.  

 
Not Available on Holiday Weekends. 

 
 

 
 
 


