RESTAURANT WEEK
)W —~——{JUNE 1-14, 2023

=
1592 WOOD FIRED KITCHEN & COCKTAILS
LUNCH MENU

:

SARASO

FIRST COURSE (CHOICE OF):
Mushroom Arancini - With mushrooms, rice, Parmesan, and truffle mayo
Cheese Tiropita - With feta, Romano, mozzarella, mint, and pepperoni

Mixed Greens - Seasonal greens with mint, cilantro, olive oil, and white balsamic

SECOND COURSE (CHOICE OF):
Grilled Chicken - Served with smashed fries and mixed greens
Grilled Kofta Open Face Pita - Served with tahini, pico de gallo, and smashed fries

Mushroom Risotto - With crimini mushrooms and Parmesan cheese

dineSarasota




RESTAURANT WEEK

SARASOTA, JUNE 1-14, 2023

=
1592 WOOD FIRED KITCHEN & COCKTAILS
DINNER MENU

)

FIRST COURSE (CHOICE OF):
Mushroom Arancini - With mushroom, rice, Parmesan, and spicy feta
Cheese Tiropita - With feta, homemade phyllo, and olive oil
Roasted Dates - With feta and bacon

Garlic Escargots - With mozzarella, Parmesan, puff pastry, and arugula

SECOND COURSE (CHOICE OF):
Breaded Flounder & Shrimp - With chimichurri, shrimp & octopus rice, and pickled red grapes
Braised Short Ribs - With spinach, mushrooms, and chimichurri
Crispy Pork Belly - With creamy polenta and broccoli rabe
Mushroom Risotto - With crimini mushrooms and Parmesan cheeses
THIRD COURSE (CHOICE OF):
Orange Cake - With baklava gelato

Chocolate Fondant - With baklava gelato
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