
 
Specials for Thursday March 6th 

 
Small Plate 

 
Burrata Cheese with a Green Onion and Parmesan Fry Bread, Tomato Confit, Balsamic, 

Fresh Basil and Extra Virgin Olive Oil. $16 
 

Pasta 
 

Handmade Semolina Orchiette with a  Sausage, Black Lentil and Tomato Ragut, Ricotta 
Salata. $18 

 
Large Plate 

 
Shawarma Plate. 

Chicken Shawarma, Beef Gyro, Yellow Rice, White and Red Sauces, Beet Salad with Cara 
Oranges and Feta. $28 

 
 

Desserts $8 
 

Apple Crisp with Vanilla Ice Cream. (GF) 
 

Warm Gingerbread Cake with Maple Candied Pecans, Maple Dizzle and Whipped Cream. 
 

Sundae with Hot Fudge, Toasted Almonds, Whipped Cream and a Cherry On Top. (GF) 

NOTICE 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Foodbourne Illness. (*) Asterix indicates dishes that can be 
prepared raw or undercooked. 



 

 

 

 
 
 

 

 


