August 28th - 3rd

DINNER FEATURES

FOR THE TABLE SALAD
Add Proteins - Grilled Chicken 5, Shrimp 8, Salmon 14, Petite Filet 18

Chopped Romaine, Classic Caesar Dressing, Buttered Croutons

Lemon, Parmigiano Reggiano & Crispy Blue Crab Cake
9 Half - 18 Full

Crispy Zucchini Flowers, Lemon Ricotta Stuffing, Basil Pesto
Arugula, Sun Dried Tomatoes, Shaved Parmgiano Reggiano

Garnish
18
Add Proteins - Grilled Chicken 5, Shrimp 8, Salmon 14, Petite Filet 18
. Ri ni alla Sicilian
Amalfi Lemon Gnocchi Ricatoni. Garlic. C ga?o dc? .a SRC ?d?: lant Pomod
Superfina Ricotta Gnocchi, Shallots, Preserved Lemon Rinds, Cream \gaton, Liartic, Laramelized Lnions, Roasted Eggplant t omocoro
. X . Sauce, Fresh Mozzarella, Shaved Parmigiano Reggiano & Basil
Green Peas, Shaved Parmigiano Reggiano & Italian Parsley 2%
27
Chicken alla Sorrentina Flounder Milanese
Pan Seared Flour Dusted Chicken Breast, Prosciutto di Parma, Fontina Pan Seared Parmigiano B.rea.ded Flour?der, Arugula, Red Onion,
Cheese, Pomodoro Marsala Reduction, Classic Mashed Potatoes Cherry Tomatoes, Lemon Vinaigrette, Ricotta Salata, Lemon Wedge
Sauteed Broccoli Rabe & Fresh Basil Garnish & Balsamic Glaze Drizzle
27 31
Brown Butter Scallops

Pan Seared Scallops, Summer Corn Grits, Crispy Bacon Brussels
Thyme Brown Butter Beurre Blanc & Crispy Carrot Shavings
36

NY STEAKHOUSE SAUCES SIDES

Add Shrimp - $12 Lobster Meat - $16.00

10 oz Nolan Ryan Filet Mignon Gorgonzola Crema Loaded Mashed
Choice of Side & Sauce Potatoes
60 . Chimichurri Salsa Creamed Spinach
16 oz Nolan Ryan Ribeye
Choice of Side & Sauce Barolo Demi Mac & Cheese
56

FROM THE OVEN

Pizza Bianca alla Romana

Parmigiano Crema, Mozzarella, Heirloom Tomatoes, Prosciutto di Parma, Arugula, Shaved
Parmigiano Reggiano Garnish & Extra Virgin Olive Oil Brushed Crust
23

DESSERT

Strawberry Shortcake Sundae

Toasted Southern Cornbread, Housemade Whipped Cream, Fresh Strawberries, Strawberry Ice Cream
Powdered Sugar, Strawberry Compote, Mint Garnish
12



