
​

MARCH 30 - APRIL 12 

$35 PRIX FIXE MENU 
Includes one option from each category below 

​
 

ENJOY WITH OUR FEATURED SELECTION OF VIBERTI WINES 
$12 Flight - Flight is only available with Prix Fixe Menu 
●​ Viberti Filebasse Chardonnay 
●​ Viberti La Gemella Barbera 
●​ Viberti Langhe Nebbiolo 
Featured wines are also available by the glass & bottle 

 
 

STARTERS 
MUSHROOM BRUSCHETTA (V) 

Fresh mushrooms sautéed with herb butter and a touch of truffle, ​
served with burrata over crispy Macrina potato bread. 

 

Gorgonzola Meatballs 
Three smaller gorgonzola-filled versions of our signature homemade meatballs in a ​

red wine marinara sauce, served with toasted bread for dipping. Contains beef and pork.  
 

HALF CAESAR SALAD (GFO) 
Romaine and croutons tossed to order with our homemade zesty anchovy, ​

parmesan, and garlic Caesar dressing, topped with parmesan cheese. 
 

ENTREES 
Blackened salmon salad 

Blackened salmon atop a bed of mixed greens with walnuts, ​
goat cheese and our creamy lemon poppyseed dressing. 

 

Short ribs with demi glace 
Slow braised beef short ribs with a red wine  

demi glace. Served with potato gnocchi. 
 

Pesto pasta (V) (GFO) 
Bowtie pasta in a creamy blend of alfredo and pesto with a dollop of marinara, ​

mushrooms, red flakes, garlic, parmesan cheese, pine nuts, basil & herbs. 
 

DESSERTS 
Tiramisu 

Espresso dipped lady fingers layered with mascarpone mousse. 
 

RiCotta & PistaChio Cake 
Pistachio and ricotta creams separated by sponge cake, decorated ​

with crushed pistachios and dusted with powdered sugar.​
 

BLACKBERRY SORBET (GF) 
Gelatiamo scratch-made blackberry sorbet. 


