- ~RESTAURANT WEEK -

FIRST COURSE (CHOOSE ONE)
MEZZE Hummus, Baba Ghanouj, Tabouleh, Feta Cheese and Olive Tapenade
LAMB SAUSAGE over Roasted Eggplant w/ Yogurt Charissa Sauce
TWIST CLASSIC CEASER w/ Shaved Pecorino Cheese
MORRACAN HARIRA SOUP

SECOND COURSE (CHOOSE ONE)

BRAISED LAMB SHANK w/ Sardinain Coucous, Melange of Vegetables,
Charissa Red Wine. Slow cooked and served w/ Chef Molina Sauce

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

BRONZINI AU FOUR NEW POTATOE LEMON CAPE
w/ Creamy Pea Risotto and Sautéed Vegetables

HERB AND GARLIC STRIP STEAK w/ Brocolini Puree, Grilled
Hierloom Aparagus, and Fire Roasted Tomato Mushroom Demi Glaze

THIRD COURSE - DESSERT (CHOOSE ONE)

\ SOUTH AMERICAN TRES LECHES
TIRAMASU MARTINI

TOASTED SICILIAN ALMOND CAKE

~ fine food + drink



