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SOUP OF THE DAY
Chef Preparation

TUNA TARTARE
Fried Capers, Chive, Artichoke Aioli, Crackers

ARANCINI
Lobster Risotto, Vodka Sauce
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BRAISED LAMB SHANK
Goat Cheese Mashed Potatoes, Balsamic Braised Cipollini Onion

ROASTED SEA BASS
Panzanella Salad [Cherry Tomato, Cucumber, Red Onion, Ricotta, Focaccia,] Pesto Buerre Blanc 

ARAGOSTA RAVIOLI
Lobster, Pancetta, Cherry Tomatoes, Sherry Cream
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TIRAMISU
Whipped Mascarpone, Espresso Soaked Lady Fingers

GELATO
Daily Selection

 

RESTAURANT WEEK / NONNA 1604

Limited availability. Tax and Gratuity not included. Dinner Only. Choice of one dish per course.

DINE WITH SILO RESTAURANT GROUP 
DURING CULINARIA & RECEIVE A 

$20 COMPLIMENTARY
GIFT CARD

[For use in September at any of our 
SILO Restaurant Group locations]


