TONIGHT’S SPECIALS

Crudo di Primavera
Sea Scallop Crudo, EVOO, Tomatoes,
Cucumber & Bell Peppers 22

80z. Sirloin Burger

Brioche Bun, Swiss Cheese, Caramelized Onions, Lettuce,
Tomato & Herbed Fries 26

Anatra
Seared Duck Breast, Saffron Blood Orange Gastrique,
Braised Fennel & Golden Crispy Potatoes 42

Agnolotti del Plin
Homemade Pasta with Braised Beef Filling,
Butter & Sage Sauce 31

Risotto con Gamberone
Lemon Zest & Grape Tomato Risotto with Shrimp 34

Grilled Yellow Fin Tuna

Lemon Zest, Gnocchi Tossed in
Roasted Pepper Puree, Olives & Broccolini 48

Cocktail Special: The Bayab Rose Fizz

Bayab Rose Gin, Grapefruit Juice, Elderflower Liqueur,
Fresh Basil & Splash Club Soda 16
(Bright, Floral, Hints of Cirtus & Aromatic Basil
Drinks like an Italian Summer)

Alvarinho, Soalheiro, Granit, Vinho Verde

Portugal 2024 16 gl. | 55 bt. 17,
Mineral driven with aromas of lemon & a hint of white peaches.
Very fresh with focused linear acidity, flavors of lemons

& a bright, salty finish. From high elevation parcel.
James Suckling 93 points



