
W E S T  T O W N  R E S TA U R A N T  W E E K :  D I N N E R

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food borne illness.

60 PER PERSON / +30 WINE PAIRING
NOT INCLUDING TAX, GRATUITY, OR OTHER BEVERAGES

F I R S T - C H O O S E  O N E

WHIPPED RICOTTA TOAST
fried brussels sprouts, saba, sourdough

CRISPY OCTOPUS
salmoriglio, pickled hot peppers

MEATBALL
red sauce

S E C O N D - C H O O S E  O N E

SIMPLE GREEN SALAD
greens, chives, dijon vinaigrette

FENNEL & CITRUS SALAD
endive, radicchio, fennel, castelvetrano olives, toasted 
pistachio, citrus vinaigrette

T H I R D - C H O O S E  O N E

FREESTYLE “LASAGNA”
garlic mafaldine, mushroom bolognese, 
whipped ricotta

RIGATONI
sausage ragu, pecorino romano, crispy parsley

CARROT RISOTTO
mushroom conserva, ricotta salata
[add short rib +8]
[add shrimp +9]

F O U R T H - C H O O S E  O N E

CHOCOLATE OLIVE OIL CAKE
chocolate sauce, whipped cream, espresso powder

VANILLA BEAN PANNA COTTA
orange curd, toast pistachio


