
 

HARVEST MENU 
3 Courses for $28 
October 16th – 27th 
Sunday–Thursday Evenings 

PRIMI 

ZUPPA  
Roasted But te rnu t  Squash Soup ,  Herbs ,  
Cream &  Rosemary  Oi l  

INSALATA TRE COLORI 
End i ve ,  A rugu la ,  Rad icch io ,  
Poached F igs ,  Gorgonzo la  Do lce ,  
A lmonds ,  Por t  Ba lsamic  V ina ig re t te  

STRATI 
‘ Laye red ’  Gr i l l ed  Eggplan t  &  Zucch in i ,  
Roas ted  Peppers ,  Goat  Cheese ,  
Cr i spy  F la tb read  &  Pes to  

SECONDI 

GNOCCHI 
House-Made But te rnu t  Squash  Dumpl ings ,  
Wash ing ton  Braeburn  App les ,  Sage,  
Brown But te r  &  Whi te  T ru f f l e  O i l  

FRUTTA DI MARE 
Spaghet t i ,  Sp icy  Tomato  Sauce ,  Shr imp,  
Ca lamar i ,  Musse ls  &  Ex t ra  V i rg in  Ol i ve  Oi l  

RISOTTO 
Arbor io  R ice ,  F la t  I ron  Steak ,  Cr imin i  
Mushrooms ,  Ch ian t i  &  Rosemary  

STRACOTTO 
Bra ised  Bone less  Bee f  Shor t  R ibs ,  
Wi ld  Nor thwest  Mushrooms,  
So f t  Rosemary  Po len ta  &  Sauteed  Greens  

DOLCI 

BUDINO 
Rich  Choco la te-Orange Custa rd ,   
Cand ied  Orange Zest  &  Whipped Cream 

GELATO 
Selec t ion  Changes  Da i l y  

SORBETO 
Selec t ion  Changes  Da i l y  
   

VINI  

ADD ONE GLASS OF WINE FOR JUST $5 
Benvo l io  P ino t  Gr ig io   
Red  D iamond Sh i raz  
P r i va te  Labe l :  
   Chardonnay  
   Mer lo t  
   Cabernet  


