
 

Saturday, October 31, 2026 

Small Plates 

 

Blistered Local Shishito Peppers 

Cherry pepper aioli, EVOO, sea salt 17 

 

Burrata 

Eggplant “caviar”, pomegranate molasses, sesame toasted pita 19 

 

Classic Shrimp Cocktail 19 

 

Large Plate 

Butternut Squash Ravioli 

Sage, Romano, brown butter 29 

 

Mussels Arrabbiata 

Spicy tomato, white wine, linguini 29 

 

Grilled Sword Fish 

Tomato-mussel broth, spinach- orzo 

charred lemon 34 

                      

Twin Filet Mignon 

Marsala mushroom sauce, asparagus tortelloni, chives 46 

 

 


