
Restaurant Week Lunch ~ $20.10

~ 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

~ 2nd Course ~

Panzanella
Hothouse tomatoes, English cucumbers, red onion and mixed olives 

with rustic brioche croutons and grilled chicken, tossed in a roasted yellow tomato vinaigrette
Shrimp “Ravioli”

Open-faced ravioli stu�ed with Gulf shrimp, melted leeks, and tomatoes; with a lobster velouté
Steak Frites

Grilled sirloin topped with Gorgonzola vinaigrette, served with herbed frites

~ 3rd Course ~

Key Lime Cheesecake
Chocolate Bombe


