RESTAURANT WEEK

FIRST COURSE (CHOOSE ONE)

MEZZE Hummus, Baba Ghanouj, Tabouleh, Feta Cheese and Ohve Tapenade
LAMB SAUSAGE over Roasted Eggplant w/ Yogurt Chanssa Sauce
TWIST CLASSIC CEASER w/ Shaved Pecorino Cheese
MORRACAN HARIRA SOUP

SECOND COURSE (CHOOSE ONE)

BRAISED LAMBSHANK w/ Sardinam Coucous, Melange of Vegetables,
Charissa Red Wine. Slow cooked and served w/ Chef Molina Sauce

MEDITERANIAN OLIVE LEMON ROASTED CHICKEN
w/ Satton Rice,and Wilted Spinach

BRONZJNI AIJFOUR NEW POTATOE LEMON CAPE
w/ Creamy Pea Risotto and Sauteed Vegetables

HERB ANDGARLIC STRIP STEAK w/ Brocolini Puree, Gntled
Hlerfoom Aparagus. and Fire Roasted Tomato Mushroom DemiGlaze

THIRD COURSE - DESSERT (CHOOSE ONE}

SOUTH AMERICAN TRESLECHES
TIRAMASU MARTINI
TOASTED SICILIAN ALMOND CAKE

fine food + drink
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