A monthly prix fixe menu, available Monday - Thursday,
includes a glass of house wine or featured cocktail.
Choose one from each course.

Slow & Measured $40 per guest, includes Appetizer & Entree
Joyous Relaxation $50 per guest, includes all three courses

Appetizer

Burrata — seasonal presentation

Classic Caesar — garlic croutons, shaved parmesan
Chef's Daily Soup — delicious and just right,

no matter the outside temperature

Entree

Tagliatelle — bolognese, basil ricotta

Chicken Parmesan — Pink vodka sauce, smoked
mozzarella, bucatini

Orecchiette — Spicy sausage, mushroom, roasted
peppers, parmesan brodo, ricotta salata

Dessert

Olive Oil Cake — A moist orange and lemon cake
topped with golden raisin syrup

Trio of Ice Cream — Our in-house brand since 2019,
Hugs Ice Cream, with rotating flavors available
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