
Restaurant Week Dinner ~ $33.10

~ 1st Course ~

Ivy House Salad
Mixed greens with roasted grape tomatoes, artichoke hearts, & Alfonso olives

Caesar Salad
Traditional Caesar salad served with housemade Caesar dressing and a garlic Parmesan crouton

Arancini
Flash-fried risotto stu�ed with forest mushrooms and fontina, served with a lemon cream sauce OR

stu�ed with prosciutto and fontina, served with marinara sauce

~ Primi Piatti ~

Ivy’s Four Cheese Macaroni
With Gruyère, Fontina, Swiss, and a baked Parmigiano-Reggiano crust

Roasted Vegetable Risotto
With zucchini, squash, roasted red pepper, and Portabella

Carpaciosa
Mafalde pasta tossed with tomato, basil, garlic, and olive oil

~ Piatti ~

Steak Frites
Grilled sirloin topped with Gorgonzola vinaigrette, served with herbed frites

Pan Roasted Chicken
Topped with a tomato-cucumber vinaigrette, over wilted spinach

“BLT” Striped Bass
Pan seared striped bass, over grilled tomatoes and frisée salad with pancetta vinaigrette

~ Dolci~

Panna Cotta Gelato


