
We are committed to serving responsibly sourced fish and shellfish. Scan the QR code for more information on our 
purveyors.
We are proud to support Dreaming Out Loud and invite you to support their efforts to improve access to healthy food for 
marginalized communities with a discretionary $1 donation added to your bill. A 20% gratuity is added to parties of 6 or 
more.
*�Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

**�Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace 
ingredients of milk, eggs, fish, seafood, peanuts, tree nuts, wheat, soy, and sesame.

STARTER

MAIN

DESSERT

Heirloom tomato salad with peach kimchi, Aleppo vinaigrette 
and crumbled feta

Puttanesca pasta: VA clams with olives, capers and house 
conchiglie 

Grilled hanger steak with chimichurri and blistered shishitos

Strawberry pavlova with Chantilly cream and lemon curd

DINNER 3 Courses - 55

SUMMER RESTAURANT WEEK

choose one


