
Baltimore summer restaurant week 2026
         July 24 - August 1          4pm-10PM 

$45 includes one from each antipasti, secondi & dolci

ricotta doughnuts, coffee ice cream & fennel honey

Nutella-chocolate mousse, pine nut biscotti 

Local stone fruit tart, graham cracker crust & corn crème anglaise

Whole Wheat Tagliatelle, beef & pork ragù & grana padano

squid ink Bucatini, tomato-cream, braised calamari, mint & spicy bread crumbs

Rigatoni, arugula & basil pesto, sungold tomatoes, pistachio & stracciatella cheese

harissa roasted beef short rib, chickpea purée, braised greens & muhamarra

Roasted monkfish filet, saffron risotto & gremolata

grilled bluenose bass, eggplant caponata, pickled golden raisins & tapenade

slow cooked chicken thighs, tomato, olives, capers & castle valley mill polenta

yellowfin tuna crudo, salsa verde, charred green onion, keepwell white soy & pickled fresno chili

Salmon tartare, radish, capers, creme fraiche, dill & crispy sunchokes

Fennel & Celery Caesar, romaine, radicchio, anchovy dressing, grana padano & focaccia crumb 

Fresh burrata cheese, marinated local plums, hazelnut crumble & upland cress

Grilled Spanish Rock Octopus skewers, white bean hummus, tomato & cucumber salad & peppadew vinaigrette

charred corn Arancini, spicy tomato aioli & ricotta salata

country style Pâté, cipollini agrodolce, blueberry jam & focaccia crostini

white peach gazpacho, prosciutto, toasted almonds & fennel oil
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