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DATE NIGHT 24.1

V

CAN BE MODIFIED FOR VEGANS

date night - 2 dine for $60
start by sharing an appetizer
choose 2 entrees
finish with sharing a dessert

GF

VHOusemade SPRING ROLLS
A mixture of CABBAGE, potato, CARROTS, CELERY and 
ONIONS. with A BLEND OF SEASONINGS.

V
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V

add a bottle of 
pitch red or white wine
$30

Roma tomatoes marinated with garlic, Balsamic 
vinegar, onions, and fresh basil. drizzled with
a balsamic glaze. Served with grilled mini ciabattas.

BRUSCHETTA

[5] Chicken and vegetable filled dumplings. Steamed
and pan seared. Served with sushi mayo, GREEN ONIONS
and ponzu.

CHICKEN GYOZA

ALLERGY AWARENESS
Gluten Friendly items are made with gluten-free ingredients, however, please 
be advised that cross contamination with gluten containing products may 
occur in our kitchen during preparation. Please ask your server for details.  
Additional options are available with modifications from our kitchen. Ask a 
server for information.  Let us know if you have a food allergy or sensitivity. 

All prices are subject to applicable taxes.
all parties of 8 or more guests are subject to an automatic 18% gratuity  

CAN BE MODIFIED TO BE GLUTEN FREE
CAN BE MODIFIED FOR VEGETARIANS

chicken alfredo
grilled chicken breast, bacon, parmesan cheese, white 
wine, creamy alfredo sauce. tossed with fettuccini 
pasta. served with GARLIC bread.

Vstuffed bell pepper
roasted bell pepper stuffed with a wild mushroom, 
asparagus, and pArmesan cheese risotto.

chicken souvlaki dinner
grilled and seasoned chicken breast served with 
tumeric rice, greek salad, tzatziki and a fresh warm 
pita bread.

525 smash burger
2 house made patties cooked smashed style. Bacon, 
cheddar, tomato, shredded lettuce, onions, pickles, 
and buRger saucE on a brioche bun.

ginger beef bowl
house made ginger beef. sauteed with bell peppers
and onions. on top of fried rice and served with a 
house made veggie spring roll.

dessert

V Vitalian cannoli
fried pastry stuff with our housemade chocolate
mousse. served with whipped cream and berries.

chocolate lava cake
a decadent chocolate cake with a rich molten
chocolate center. served with whipped cream
and FRESH berries.

cheesecake
vanilla cheesecake swirled with strawberry. Topped 
with a champagne mousse. with a chocolate graham 
base. garnished with chocolate shavings.

bumbleberry crumble
home style bumbleberry crumble, topped with brown 
sugar oats. served with vanilla ice cream and 
strawberry sauce.

fresh jalapenos stuffed with spicy cream cheese. wrapped 
in crispy bacon. garnished with a buffalo ranch.

bacon wrapped jalapenos

GFbraised bison parpadelle
braised bison short rib, red wine, cream, and goat 
cheese. tossed with parpadelle pasta. served with  
garlic bread.

SALMON BOWL
CHIPOTLE OR TERIYAKI GRILLED SALMON, PICKLED ONIONS, 
CUCUMBER, CARROTS, MANARINE ORANGES, EDAMAME, 
AVOCADO, CABBAGE, GREEN ONION AND SESAME SEEDS. 
SERVED WITH JASMINE RICE.

V GFseasonal creme brulee
A sweet and creamy custard infused with seasonal 
ingredients, topped with a bruleed sugar crust.
Ask your server for the daily flavor.

GF


