SAFEHOUSE

MODERN NEIGHBORHOOD EATERY

ChyistmayEe Plenrn

First Course

Chianti Risotto
Sherry Mushrooms, Gorgonzola,
Crispy Shallots 15

Crab Cake
Pan Seared, Roasted Fennel, Carrot Purée 18

Scallop Crudo
Ginger-Orange Vinaigrette, Granny Smith Apple,
Avocado Créma 18

Second Course

Linguine And Clams N'duja
Local Clams, Fresh Linguini, Calabrian Salumi,
White Wine, Pangrattato 28

Sirloin Steak
Certified Angus, Fontina Polenta,
Buttered Spinach, Basil Emulsion 45

Atlantic Cod
Pan Roasted, Celery Root Purée, Braised Kale,
Crushed Fingerlings, Red Wine Butter Sauce 34

Third Course
Chocolate-Vanilla Panna Cotta
Crushed Biscotti, Luxardo Cherry 12

Apple, Pear And Cranberry Crostata
Cinnamon Gelato, Orange Zest 12

Lemon Lavender Créme Brilée
Blueberry Preserve, Chantilly Cream 10

Full menu will be offered
_ along with chef's exclusive offerings.
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