oeeness restaurantc

Orawn cocktail Craditional sauce

oysters on the NalF shell

golden & red peelts watercress, blue cheese
sedared ani tund soy dippiNg sauce

Crio OF huMmMuUs COMACO, Olive & oniginal

Fried calamanr roMmesco sauce

duck CONFIC red pepper coulisl

Seafrood cakeslemon & caper aioli

sauteed spinachpresenrved lIemon

oanN fFried oystersiemaon & dill Aiol

LUCCerNuUC sQUAsSh gNoconisage brown putter
MUSNNoOOM NISOCCO cakered pepper Coulis
MUSSeIls & MAanNIila clamssteamed in white wine
wdarm goat cheesepistachio crusted

MO Meatiballsplue cheese stuffFed

duck preastoomegranate glazed, mango salsa

SMall plates

8.50
2.50

-
12.50

SOUPS & SAlAds

SOUpD OF the day 8
classic cassar whole 1IeafF romaine Nearc 7
SpIiNCCh salad PaNCEetto, alMonds, goat cheese 7
entrees
Fresn Fish OF the day MArkec.price
Filet MIgNoN PINOT NOIr reduction 34
NPOCK OF oMb pepper crust, white tean rogout 40
chicken reast sage, ganlic, preserved lemon 24
OOSCA & PrOWNS rNOASted vegetaples, Pesto cream 18
DOIeNCa SPINCCH NAPOIEON PONCOLESIIO MUSNrOOM, garic Mousseling, o5
sundried coMaAto vinaigrette
adaitional side: masned or roasted Fingenling uotatoes 3.50
SpIit entree charge 3.50

Mark carter - chefr
Crissy oarnect -ownenr

we KiINndly request NO sepdrdte checks
1I8% gracuity added to parties oF 5 or more

corkage 20 per POoLCle - IIMIC OF 2 POCCIes er table



