DAILY SPECIALS

Coconut Curry Soup -$8

Thai Basil (vegan)

Pork Empanadas -$15

Chipotle & Guajillo & Peppers, Onion, Chihuahua Cheese,
Pepitas, Cotija, Scallions, Cilantro Jalapefio Crema

Crispy Shrimp Tacos -$19
Carrot & Cabbage Slaw, Pico de Gallo,
Jalapefio Lime Crema, Corn Tortillas

Chicken Bacon Ranch Flatbread -$18

Cherry Tomatoes, Red Onion
Mozzarella, Pecorino

Cubano -$19

Roast Pork, Smoked Ham, Swiss, Pickles,
Dijon Mustard, Ciabatta, Fries

Seared Scallops -$36

House Made Tagliatelle, Grilled Green Garlic,
Edamame, Sunchoke Puree

FEATURED WINE

Franti, Toscano Poggio Torto Rosso Dry Red -'24 -ltaly -14% -$12/48

Blend of Sangiovese, Merlot, Cabernet Sauvignon, and Syrah.
Black Cherry, Balsamic, Vanilla, Velvet

SWEETS

Cheesecake -$10

Powdered Sugar

Mixed Berry Shortcake -$10

Lemon Pound Cake, Macerated Mixed Berries, Whipped Cream

Chocolate Greme Brulee -$10
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