
P R O V I D E N C E  R E S T A U R A N T  W E E K S
JULY 6–19, 2025   |   Three-Course Dinner $40. per person

A N T I P A S T I 
choose one

GOLDEN BEET SALAD 
Greenview farms golden beets, arugula, pickled red onions, goat cheese,  

radishes, toasted pistachios, honey balsamic vinaigrette

EGGPLANT NAPOLEON 
crispy eggplant, cherry tomato chutney, sheep’s milk ricotta, basil oil, balsamic reduction 

E N T R E E 
choose one

SOLE MILANESE 
pan fried sole, baby arugula, tomato confit, artichokes, Castelvetrano olives,  

charred citrus vinaigrette

CAVATELLI MELANZANE 
fresh cavatelli, roasted eggplant, marinated tomatoes, smoked mozzarella, arugula pesto

CHICKEN SALTIMBOCCA 
prosciutto, fresh mozzarella, sage, mushrooms, marsala, mashed potatoes, green beans

D E S S E R T 
choose one

BERRIES & CREAM PANNA COTTA 
vanilla panna cotta, macerated berries, raspberry coulis

CHOCOLATE NUTELLA MOUSSE 
 candied hazelnuts, fresh mint

NOT AVAIL ABLE FOR TAKEOUT


