
 

artisan mixed greens, oranges, walnuts, gorgonzola (v) (gf) 
 

fattoush, greens, bread, pepper, onion, radish (v) (gf) 
 

pesce crudo, chili, red onion, cilantro, citrus (gf) 
 
 

second course: choose one 

farfalle, kale pesto, italian sausage, preserved lemon, ricotta salata 
 

chicken, asparagus, mushrooms, pickled ramps, blueberry (gf) 
 

roasted cauliflower, chickpeas, olives, chermoula (v) (gf) 
 

risotto, mascarpone, green onions, figs, balsamic (v) (gf) 
 

*****supplemental offering: +$10***** 
 

beef tenderloin, fingerlings, leeks, mushrooms, jus (gf) 

downtown cincinnati restaurant week  
 

august 6-12, 2018 
 

35 per person 

third course: choose one 

first course: choose 
one 

 vanilla panna cotta, lemon, blueberry (v) 
 

pot de creme, chocolate (v) 
 

madisono’s sorbet (v) (gf) 

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.  Items with 
an asterisk may be prepared with raw or undercooked ingredients.  All items can be cooked to order. 

(v) = vegetarian option    (gf) = gluten-free option 


