)
Restaurant Week Menu ° /\%
w2
Dinner $45 | \/‘2

DRINK - additional cﬁarge
Sarti Sjom’tz or Sour Cﬁerry Q\/[ojitv

APPETIZER

Sou}o
Heirloom tomato gazyacﬁo OR Chilled sweet corn soup
tojo}oec{ with jumﬁo [um}a crab

Artichoke
Roasted artichoke ﬁm’sﬁecf with breadcrumbs, EVOO, gar[ic, lemon, cracked black pepper

Summer Salad
S}n’nacﬁ tossed with strawberries, blueberries, crushed marcona almonds, shaved fenne[, and

goat cheese in a sﬁewy vinaigrette

ENTREE
Seafooof Pasta

Cﬁargriﬂecf sﬁrimy, cﬁerry tomato, sweet corn, arugu[a mna [igﬁt Sﬁerry cream sauce

Grilled Sworcﬁsﬁ
Sardinian ﬁegofa salad and risotto

Veal Medallions

Wifc{musﬁmom a‘rwfsour Cﬁ@?’?’y afemig(ace,]aarmesanyofenm amfﬁrocco[i mﬁe

DESSERT
Sweet Corn Panna Cotta
Dubai Chocolate Mousse

Mama’s Cheesecake



