Restaurant Month @ THE HEIGHTS - 3 Course, Prixe-Fixe * $45/Person

2024

A Café

Mcotto

- NO SUBSTITUTIONS - - Items are subject to availability -
- To take advantage of this menu, everyone in the party has to participate, NO EXCEPTIONS -

10 START

LOBSTER BISQUE FARMER'S SALAD EGGPLANTTOWER
+ creme fraiche | + wild arugula | Jersey + Jersey tomatoes |
chives + tomatoes | corn | arugula | balsamic
cucumber | red onions vincotto +

| feta | olives | evoo &
lemon | gremolata +

THE MAINS

GNOCCHI

+ spinach | bell peppers | mushrooms | parmesan | lemon chive pesto |
strachiatella +

RIGATONI

+ butternut squash | yellow & green zucchini | garlic cherry tomatoes |
sancere +

WILD AHITUNA

+ "rare" & sesame crusted | 4-bean salad | potatoes | soy & wasabi aioli +

AMISH CHICKEN

+ parmesan crusted | chive mashed potatoes | haricot vert | bourbon
peppercorn cream +

CHICKEN MILANESE

+ Amish cutlet/ burrata/ arugula & radicchio/ red onions/ grape
tomatoes/ lemon & fig Vincotto +

BERKSHIRE PORK CHOP
+ kabocha squash puree | eggplant capponata | bourbon honey glaze | apple
compote +
SINS
- SUNDAE BAKLAVA ESPRESSO CHEESECAKE EUROPEAN TRES LECHES
+ butchered/ + decaf | + Caramel Topping &
pistachio gelato + deconstructed Drizzled +

"Nutella" | berries +



