
FALL 2020
RESTAURANT WEEK

3 courses for $33
SE P T 18 - 2 7

S TA R T ERS
(Select One)

P V PIZ Z A S A L A D
iceburg, romaine, olives, dates, semi-dried tomatoes,

cucumber, mozzarella, pistachios, artichoke, pepperoni, 
lemon oregano vinaigrette

GRIL L ED OC T OP US
inca potatoes, charred tomato vinaigrette, micro greens

ME AT B A L L S W I T H F OCC A CI A BRE A D
roasted brisket & pork meatballs, pomodoro sauce,

shaved pecorino cheese, herb focaccia bread

 
EN T REE S

(Select One)
BLACK PEPPER SHRIMP

pepper cream sauce, panko eggplant, broccolini saute

M A GIC MUSHROOM PIZ Z A 
wild mushroom blend, roasted garlic white sauce, goat cheese, 

fresh herbs, truffle oil

SEOUL BURGER
 brisket burger, gochujang mayo, organic greens, fried egg

brioche bun, hand cut fries. 

DE SSER T
F L OURL E S S CHOCOL AT E   

chocolate, fresh berries, sweet whipped cream

W HI T E CHOCOL AT E R A SPBERRY CHEE SC A K E  
Fresh berries, sweet whipped cream

additional food modifications, BEVERAGES, TAX & GRATUITY NOT INCLUDED

This menu cannot be combined with any discounts or other promotions
consuming  raw or undercooked meat, eggs, poultry or seafood may 

increase your risk of  foodbourne illness


