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MENU

APPETIZERS

Beef Carpaccio $14
Sliced beef with cured egg yolk, tarragon aiol,
pickled onion and fresh herbs
Ginger Pork Belly $13
Braised Pork, Ginger soy glaze, creamy grits,
parmesan and pineapple succotash
Hummus Plate $13
Hummus topped with cucumber, tomato, red onion
and feta. Served with fried pita
Grilled Peach Arugula Salad $15
Seared peaches, arugula, whipped ricotta, toasted
almonds, champagne lemon vinaigrette

MAIN COURSE

Al Burger $17
Topped with lettuce, tomato, onion, cheddar and Al
aioli on a brioche bun. Add Bacon $2
Beef Tenderloin $36
8ounce Filet, potato puree, zucchini, oyster
mushroom. Topped with peppercorn sauce
Focaccia Crusted Salmon $32
7ounce salmon, creamy tuscan sauce, pea shoots and
a champagne lemon vinaigrette
Chicken Parmesan $26
Breaded chicken topped with provolone and
parmesan in a vodka tomato sauce and homemade
cavatelli
Stuffed Zucchini Risotto $24
Zucchini stuffed with whipped ricotta, breadcrumbs,
and fried basil in a creamy basil sauce
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DESSERT $9

Tiramisu
Sponge cake, marscapone, cocoa powder and
powdered sugar
NY Style Cheesecake
topped with strawberry compote and powdered
sugar
Baked Alaska
Chocolate sponge cake, vanilla ice cream and
torched meringue
Kids Brownie Sundae
Warm brownie, vanilla ice cream, whipped cream
and chocolate sauce




