
Winter 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. 

S T A R T E R S
C H O I C E  O F  O N E

FR ENCH ONION SOUP  Comté, Sherry

BEET SALAD  Whipped Goat Cheese, Pistachio, Citrus

BUR R ATA   Wild Mushroom, Butternut Squash, Pomegranate

55

M A I N S
C H O I C E  O F  O N E

KING SALMON  Asparagus, Rice Pilaf, Hollandaise Sauce

BEEF BOURGIGNON  Pomme Purée, Lardon, Root Vegetables

CAULIFLOWER  Romesco, Olive, Almond

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

S TICKY  TO FFEE PUDDING  Pumpkin Ice Cream, Hazelnut Brittle

CHEESECAKE  Berries, Hazelnut Crumble, Mint


