
Summer Restaurant Week

Any i tems ordered outside of these offerings w i l l  be subject to fee.

*Consuming raw and undercooked foods (fish, shellfish, meat, egg, poultry, etc.) may increase the chance of getting a foodborne illness. 

55
Dinner Menu

F I R S T  C O U R S E
C H O I C E  O F

SHRIMP COCKTAIL  Half Dozen

GREEN SALAD  Bibb, Green Beans, Asparagus, Red Wine Vinaigrette

CR ISPY  DUCK CONFIT   Friseé Salad, Kumquat, Croutons

BUR R ATA  Peaches, Lavender, Tomatoes

D E S S E R T
C H O I C E  O F

CHO COLATE M O USSE  Chantilly Cream, Dulce de Leche Pearls

PAVLOVA Passion Fruit, Mango

CR ÈME BRÛLÉE  Fresh Berries

ESPRESSO MARTINI AFFOGATO  Vanilla Ice Cream

S E C O N D  C O U R S E
C H O I C E  O F

R IGGS BUR G ER *  Cheddar, Lettuce, Tomato, Pickles, Fries

RISOTTO  Roasted Tomato, Green Asparagus, Meyer Lemon

PETIT FILET  Potato Gratin, Spring Onion, Au Poivre

TUNA STEAK  Niçoise,  Mustard Jus


