SAGRED SPEGIALS

[ Featured Cocktail ]

HER FLOWERS

EMPRESS 1908 INDIGO GIN, CHAMBORD, HIBISCUS,
LEMON, AQUAFABA, ROSE WATER

[ Shareable Plate ]

WHIPPED FETA & HOT HONEY DIP

SERVED WITH ROASTED WEDGE POTATOES,
KALAMATA OLIVES, AND BALSAMIC GLAZE

[ Scratch Pasta]

RIGATONI WITH ROASTED PORK BELLY

HOUSE-MADE RIGATONI TOSSED WITH ROASTED PORK BELLY,
SPICY MARINARA, CRISPY GUANCIALE, AND BURRATA CHEESE

[ Land & Sea |

PAN-SEARED SWORDFISH

TOPPED WITH ROASTED BUTTERNUT SQUASH, LEEK,
AND ORANGE TAHINI, SERVED WITH WARM COUSCOUS
AND BUTTER WINE SAUCE

——— [ House-made Ice Cream of the Month | ——

STRAWBERRY RED VELVET

STRAWBERRY-BASED ICE CREAM BLENDED WITH
RICH RED VELVET CAKE CRUMBLES AND SWIRLS
OF CREAM CHEESE FROSTING

— [ To Go Family Bundle for 4 of the Month | ———

PAN-SEARED SWORDFISH FAMILY BUNDLE

TOPPED WITH ROASTED BUTTERNUT SQUASH,
LEEK, AND ORANGE TAHINI, SERVED WITH
WARM COUSCOUS AND BUTTER WINE SAUCE

SACRED PEPPER

FOOD. FLAVORS. PEOPLE. STYLE.




