Burrata Caprese

Fresh Italian Mozzarella Cheese, Heirloom Tomatoes, Prosciutto,

Kalamata Olives, Basil, Cracked Black Pepper, Balsamic Glaze, Pinenut
Pesto, Grilled Garlic Bread 18°

Green Goddess Salad

Butter-Poached Shrimp, Boston Bibb Lettuce, Cucumbers,
Grape Tomatoes, Castelvetrano Olives, Scallions, Baby Artichokes,
Fried Garbanzo Beans, Green Goddess Dressing, Chives 18%

Gnocchi Cacio e Pepe

Housemade Ricotta Gnocchi, Pecorino Romano Cheese, Cracked Black
Pepper 17%

Peroni Beer-Battered Walleye

Canadian Walleye, Smoked Tomato Risotto, Pickled Spring Vegetables,
Garlic Dill Aioli 21%

Triple Berry Tirami Su

Creme de Cassis and Berry-Soaked Ladyfingers, Mascarpone Mousse,
Whipped Cream, Vanilla Mousse, Mixed Berry Sauce 9%

Cream of Mushroom Soup
Cremini Mushrooms, Cream, Thyme, Crispy Shallots 4% e 650

Chef’s Featured Soup Available 7/15 - 7/31



