
SACRED SPECIALS

[ Sacred Cocktail ] 

Spring Sonata
Stolichnaya vodka, dry vermouth, crème de violette,  

lemon, house made strawberry white balsamic shrub,  
rose water foam, mint tincture

[ Shareable Plate ]

Buffalo Mozzarella Tart 
fresh mozzarella and roasted tomato tart baked golden 

brown, topped with thin sliced prosciutto, sundried tomato 
pesto, arugula and balsamic vinaigrette

[ Land & Sea ]

Jurgielewicz Long Island Duck Breast
oak grilled Jurgielewicz 5 spice Long Island Duck breast 

basted with hoisin, served sliced over red quinoa pilaf  
and steamed green beans

Pan Seared Mediterranean Branzino
pan seared Mediterranean Branzino topped with a  

sherry vinegar Vierge, tomatoes and mixed Italian olives, 
served with roasted baby Yukon potatoes

[ Dessert ]

House-Made Killer Chocolate Cake 
triple layer espresso laced cake with Dutch cocoa frosting 

served with a scoop of homemade vanilla ice cream


