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THREE COURSE
DINNER

Rl SO R

PERSON

FIRST COURSE

PANZANELLA SALAD
CUCUMBER, TOMATO, RED ONION,
CROUTONS, BALSAMIC VINAIGRETTE
& PARMESAN

SECOND COURSE
CHOICE OF

PERI PERI CHICKEN
SERVED WITH CHIMICHURRI
RICE & CHARRED BROCCOLINI

OR

BOLOGNESE PAPPARDELLE
PAPPARDELLE PASTA WITH BEEF
BOLOGNESE, BURRATA
& PARMESAN

THIRD COURSE

PEANUT BUTTER BOMB CAKE
PEANUT BUTTER MOUSSE &
CHOCOLATE CAKE SURROUNDING
A CARAMEL CENTER, COVERED IN
RICH CHOCOLATE GANACHE

WINE PAIRING
A GLASS OF UNSHACKLED
CABERNET SAUVIGNON

DINE IN ONLY
FULL MENU AVAILABLE

NO COUPONS, DISCOUNTS OR SUBSTITUTIONS



