eat it up!
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CHICASO

Restaurant Week

riva

APPETIZER e of one

Chefs Oysters on the Half = east coast oysters (6), cocktail sauce
Crispy Calamari = garlic citrus aioli, cocktail sauce

Duck Spring Roll ' duck confit, spicy yuzu glaze

STARTER chorce of one

Caesar Salad ' romaine spears, shaved parmesan, croutons

New England Clam Chowder

ENTREE chorce of one

Lemon Chicken | crispy potato, natural jus
Atlantic Salmon ' roasted vegetables, vin cotto, meyer lemon essence
Butternut Squash Ravioli ' chestnut cream, sage leaves, marsala syrup

Sirloin Steak  asparagus, whipped potatoes, demi glaze

DESSERT o of one

Carrot Cake
Assorted Gelatto

$32



