
SUMME R RE STAURANT WEEK

 
F I R S T  C O U R S E

C H O I C E  O F  

s o u p  o f  t h e  d a y 

C A E S A R  S A L A D * 
chopped romaine, freshly grated Parmigiano-Reggiano, 

brioche crumble, caesar dressing

P A R M E S A N  K A L E  S A L A D 
kale, toasted sunflower seeds, carrots, marinated tomatoes, 

crushed crostini, parmesan vinaigrette

b R U S S E L S  +  B L U E 
flash fried, applewood smoked bacon, balsamic, blue cheese

 
t h i r d  C O U R S E

C H O I C E  O F  

b r i o c h e  b r e a d  p u d d i n g 
 white chocolate, vanilla bean ice cream, 

bourbon crème anglaise, caramel

N U T E L L A  T R I F L E 
Nutella hazelnut mousse, chocolate cake,                                           

whipped cream, candied walnuts

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING 
RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 

INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 
MEDICAL CONDITIONS.

 
s e c o n d  C O U R S E

C H O I C E  O F  

v e g  +  q u i n o a  b o w l 
kale, house pickled beets, avocado, marinated tomatoes,

hummus, balsamic onions, sunflower seeds, fried goat cheese,
grilled lemon, champagne vinaigrette 

b l a c k e n e d  a t l a n t i c  s a l m o n * 
wilted kale, mashed cauliflower, whole grain mustard sauce 

t h a i  s h r i m p  s a l a d  
shotgun shrimp, mixed greens, napa cabbage, carrots, cucumber, 

red onion, marinated tomatoes, crispy wontons, micro cilantro,
peanuts, Thai peanut vinaigrette

c i r c a  b u r g e r *  
Creekstone Farms beef, aged cheddar, lettuce, tomato, onion,       

scallion aioli, brioche bun, fries

S H R I M P  +  G R I T S
blackened shrimp, andouille sausage, stone ground cheddar grits, 

roasted peppers, corn, baby spinach, chipotle cream sauce

3  C O U R S E S  F O R  $ 3 5

BORO SUMMER RW 25


