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LUNGCH EXPRESS

3 COURSES FOR 529
11:30am - 3pm

SNACKS & APPETIZERS

Assorted Oysters & Lambrusco Mignonette (6ct)

Beef Carpaccio Arugula, Crisp Capers, Pickled Shallots & Lemon Aioli
Crispy Brussels Sprouts Applewood Bacon & Tamarind Glaze

Fried Calamari & Charred Scallion Aioli

Meatballs Tomato, Burrata & Basil

Little Gem Caesar Pancetta, Pecorino, Chives & Black Garlic
Beet Salad Goat Cheese Labneh, Avocado, Fresno, Pistachio & Mandarin
Field Green Mista Carrots, Asparagus, Radish, Onion & Manchego Cheese
Steamed Mussels Chorizo, Saffron Broth & Pan De Tomate

WINES BY THE GLASS
Peninsula Prosecco Rose 14.00
The French Brasserie Rose 14.00
Tiefenbrunner Pinot Grigio 13.00
Alan Scott Sauvignon Blanc 13.00
Frank Family Chardonnay 18.00
Umani Ronchi Montepulciano 14.00
Laetitia “Limite” Pinot Noir 15.00

Routestock Cabernet Sauvignon 18.00

ENTREES

Garganelli Pasta Braised Lamb Sugo, Pecorino Romano & Olive Oil

Faroe Island Salmon Roasted Baby Turnip, Brasied Radish & Artichoke Crema
Bucket O Fried Chicken Fries, Cabbage Slaw, Cheddar Scone & Grilled Corn
Grilled Atlantic Swordfish Broccolini Orzotto & Piccata Sauce

BT “Mac Attack”Burger Lettuce, Onion, American Cheese & Sauce Louie
Bucatini Cacio e Pepe Pecorno Romano & Cracked Pepper

Baked Cannelloni Housemade Ricotta, Spinach, Mozzarella & Tomato Vodka Sauce

DESSERT
Chocolate Brownie
Salted Caramel & Vanilla Gelato

Tiramisu Classico
Mascarpone, Espresso Ladyfingers
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