
Starters

Entrées

O U R  N I C O T R A  G R O W N  O R G A N I C  R O O F T O P  F A R M ,  L O C A T E D  R I G H T  H E R E  O N  

S O U T H  A V E N U E ,  W H E R E  O U R  F A R M E R S  H A R V E S T                   D A I L Y  S O  

G U E S T S  C A N  E N J O Y  T H E  D E L I C I O U S ,  F R E S H  D E L I G H T S  E A C H  N I G H T  A S  T H E Y  

D I N E  I N  L O I S  A N D  R I C H A R D  N I C O T R A ' S  R E S T A U R A N T S  A N D  B A L L R O O M S

      Our FARM to your TABLE           
Talk about FRESH

Dessert

Lorenzo’s Salad
A Vibrant Mix of Peppery Arugula, Bittersweet  Radicchio, Cherry Tomatoes, 

Crisp Belgian Endive, & Shavings of Parmesan Cheese
Drizzled with Herb Balsamic Vinaigrette 

Mezzi Rigatoni
Imported De Cecco Rigatoni Pasta 
Slowed Simmered Veal & Pork Ragu
Accented with a Creamy Dollup of 

Fresh Ricotta Cheese
 Atlantic Salmon

Pan Roasted to a Golden Crisp
With Zesty Meyer Lemon Caper Sauce

Prime Cut Short Rib
Slowly Braised Short Rib 
 Silky Whipped Potatoes 

& Caramelized Roasted Carrots
Marinated in a Rich Port Wine Sauce

Stuffed Bombolinis
Golden Italian Donuts, Dusted with Sugar and Filled 

with Luscious Italian Pastry Cream for a Decadent Finish

$45 per person plus tax and gratuity 

Signature Calamari Padella
Lightly Crisped Calamari 

Sautéed with Sweet Cherry Peppers &Toasted Pine Nuts, 
Finished with a Bold Blend of Sweet Chili, Soy, and White Balsamic

Choice Of:

Choice Of:

 4 0 , 0 0 0 S F  

Available January 1 9 – February 6, 2026
Offered Monday to Friday

Includes a Complimentary Glass of Wine


