GLASS Prix Fixe Lunch 23.05

HOUSE Served Monday - Friday
Appetizer
Organic Green Fresh Mozzarella &
Salad Tomato Salad
White Balsamic Sweet Garlic, Basil &
Vinaigrette Extra Virgin Olive Oil
Black Truffle Risotto Today's Soup
Merlot Braised Mushrooms
Entrée
Spinach & Egg Tagliatelle  Grilled Salmon Filet
Egg Tagliatelle with Baby Spinach, Roast Corn &
Pancetta, Wild Mushrooms, Cous Cous 'Risotto’,
Pecorino Romano ¢ Citrus, Chiles ¢
Toasted Breadcrumbs Blood Orange Vinaigrette
Grilled Hanger Steak 'Mixners' Crispy
Toasted Herb Polenta ¢ Chicken Salad
Red Wine Shaved Apple, Spiced Pecans,
Roquefort Cheese &

Maple Vinaigrette

Dessert

Nutella Panna Cotta
Brandy Macerated Fruit & Candied Hazelnuts

Pineapple Bread Pudding

Caramel, Vanilla Sauce

Executive Chef Craig Cupani



