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ERICK OVEMN BAKED FETA
Tomato confit, lemons, pizza crisps, frisde salad. 3

BERICK OVEM FIRED) CHEESE FORDUIE
Cambozola, Taleggio, pistachio crust, pizza crisps,

paar honay, fresh appla and pear slices. 11.50

GRILLEDTIGEER PRAWMS
Baguetta, sundried tomatoes, frash basil,
extra virgin olive oil, balzamic vinegar. 12.50

CGRILLEDWILD MUSHBROOMS
Mixed greans, Parmasan croutons, toastad
walnuts, crumbled Gorgonzola. 11.50

CALAMARI FRITTO
Marinara sauce, garlic-lamon aioli. 11

ROASTED GARLIC WITH CAMBOZOLA
Tomato chutnay, marinated olivas,
cracked pizza crisps. 9.50

CRISE POTATOES CORCOMNIOLA
Spicy waffle cut potatoes, Gorgonzola
craam sauce. B

CERAB AMND ARTICHOEE DIF
Parmasan cheasa, sliced onions,
cracked pizza crust 14

BRICK OVERM ROASTED
MUSSELS AND CHORIZO
Lobstar-saffron brath, gadic crosting, lamonz. 13
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POFRTABELLA MITSHEOOM SOUTP
Frash portabella and crimini mushrooms, caramelized
onion, cayenne, frash leeks, sherry cream. 7

CHOP CHOP SALAD
amokad urkey, wine salami, Provolona, fresh basil,
garbanzo baans, Parmesan, crisp romaina,
tomatoes, balsamic vinaigratte. B.50

CEEAMY BLUTE CHEESE
WITH TOASTED HAZELWUTS
Chillad ramaina, choppad bacon,
diced tomato, toastad hazalnuts. 7.50

BABY FIELD GREENS WITH
CHEVEE ARD FITMPEIN SEEDS
Extra virgin olive oil, crumblad goat cheesa. 6.50

STEAWRBEREY ANDTOASTED HAZELMWUTS
Mixad baby greens, goat cheese, balzamic vinaigretts,
pomegranate molasses drizzle. 3

2
BOUILLABAISSEA LA FPROVENCAL

saffron lobster broth, prawns, scallops,
soa bazs, clams, mussels. 26

PRAWHN SCAMPI
Tiger prawns, citrus-herb caper buttar, white wine,
harb capallini, garlic crostini. 20

PAELLA
Tigar prawng, Litdenack clams,
Prince Edward Island mussals, zeasonal frash fish,
chicken, chorizo, Spanizh saffron rica. 25

ASTAGO-ATMOND CRUSTED SEA SCALLOPS
Caramalizad sweet onions, roastad red peppers,
asparagus, Champagne beurre blanc. 26
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ERAISED LAMB SHAME
Braized vagetable risotto, rich dami-glace. 25

MEW YORK STEAK FRITES
Paloming signature steak, herbes de Provence
butter, olive relish, roasted garic. 31

ROTISSERIE PORK CHOP
Cauliflower mashed potatoes, picked cabbage,
roasted pear, peppercorn sauca. 19

BEAISED BEEF SHOET RIB
Mascarpone polanta, white beans,
rapini, pancetta, gremaolata. 23

SMOKED ANMD ROCK SALT ROASTED
PRIME RIE OF BEEF
12 oz. 2B.00
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BAKED FOUR CHEESE FEMNME
Fomting, Mozzaralla, Parmesan, white Cheddar,
garic bread crumbs. 14

FETTINCCIME ALEEEDC WITH SEAFOOD
Pan zeared scallops and prawns, alfredo cream sauca,
Parmeszan, cracked black papper. 20

LOBSTER RAVIOLI
Frash sheets of zaffron pasta, langozting, bay scallop
and tarragon filling, lobstar cream sauce,
finished with herb mascarpona. 20

RIGATOMI BOLOGHESE

Spicy Kalian sausage, pear tomato, crushed garic,
oregang, roaszted red pepper cream. 17
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