FROC & SLIM

Dine Downtown 3-course Menu

Starter

(Please choose one)

Goat Cheese Croguettes

Basil Pesto and Fennel Goat Cheese | Panko and Herb de Provence Crust | Puttanesca Sauce | Olive
Gremolata

White Anchovy Caesar

White Anchovy Caesar Dressing | Fried Capers | Pecorino Cheese | Crostini

Entrée

(Please choose one)

Pan Seared Sirloin*
Pan Seared Baseball Cut Sirloin | Roasted Heirloom Carrots | Mushroom Demi

Linguine Vongole
Littleneck Clams | Applewood Bacon | Serrano Pepper | Shallots | Cream | Pecorino | Garlic Bread

Wagyu Lasagna
Fresh Pasta | Wagyu Bolognese | Tomato Basil Ragu | Fresh Spinach | Ricotta Cheese | Pecorino
(Vegetarian Option available upon request)

After Dinner Sweets

(Please choose one)

Baked Zucchini Bread

Warm House-made Zucchini Bread | Chocolate Sauce | Whipped Cream

Whipped Parfait

Greek Yogurt | Canadian Maple Syrup | Honey | Fresh Sugar Berries

Executive Chef Christian Viau
Sous Chef Anthony Fox

No substitutions or changes are allowed for this special menu. A 3% service fee is added to help provide a livable wage
and benefits for our team. This is not a gratuity.

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially
if you have certain medical conditions. Our kitchen does contain various kinds of nuts, shelled and otherwise.



