
RESTAURANT WEEK DINNER   |

926 South Street, Philadelphia PA 19147 • Phone 215.592.8180

Executive Chef, Proprietor: Mitch Prensky • Proprietor: Jennifer Prensky

Hors D’oeuvre
(choose one)  

Housemade Soft Pretzels with green chile-and-beer fondue

Black Truffle Deviled Eggs

Baby Beets with skordalia

Small Plate
(choose one)

Smoked Butternut Squash Soup with cinnamon marshmallow, apples and sage   

Boston Bibb and Herb Salad with apple, bacon, cornbread and buttermilk dressing   

Strozzapreti Pasta with shaved brussels sprouts, leeks, hazelnuts and sage brown butter

Large Plate
(classic entrée size, choose one)

Striped Bass with mushroom hash, braised chard & limoncello vinaigrette 

Vinegar Braised Chicken with figs, smoked bacon, anson mills grits and brussels sprouts

Porchetta Confit Pork Loin with fennel, garlic and escarole, apricot mostarda

Dessert
(choose one)

Banana Bread Pudding with nutella and vanilla ice cream

Olive Oil Sponge Cake with red wine poached pears and toasted almond ice cream

Warm Apple Cobbler with biscuit topping and spiced whipped cream 

Available January 17 – 22 and January 24 – 29


