WINTER RESTAURANT WEEK
LUNCH PRIX-FIXE MENU

Available Monday, January 27 through Friday, January 31**
THREE-COURSE LUNCH MENU STARTING AT $25*/person

*Tax and Gratuity are not included. Upcharges will be added to the starting price of $25.
** The regular brunch menu will be offered on Saturday, February 1 and Sunday, February 2.

9« FIRST COURSE
ﬁ@ please select one
VEGETABLE TEMPURA

— roasted garlic, caper, parsley aioli

CLASSIC CAESAR SALAD

boquerones, garlic parmesan croutons

ROASTED BUTTERNUT SQUASH & APPLE SOUP

nutmeg & ginger creme fraiche

LOCAL APPLE SALAD* +3

arugula, candied walnuts, feta cheese, pickled carrots, balsamic dressing

SHRIMP AL AJILLO" +6

tomato & garlic sauteed in white wine & butter, grilled baguette

SECOND COURSE

please select one

leeks & housemade chorizo, grilled baguette

HOUSE FALAFEL BURGER

tzatziki, arugula, red onion, pickles, tomato, onion bun

MOULES FRITES
PEI mussels steamed w white wine butter sauce, garlic,

6 0Z ANGUS BEEF CHEESEBURGER
cheddar cheese, lettuce, tomato, red onion, pickles,
special sauce on a brioche bun

MEDITERRANEAN SOUP (bowl)
chickpeas, spaghetti, roasted tomatoes, hardboiled egg, garlic yogurt,
harissa, grilled baguette

BLACKENED MAHI MAHI FISH SANDWICH" +5

H avocado, trinity sauce, arugula, tomato, country white bun

LAMB SHEPHERD'S PIE* +6
celery, onions, carrots and peas, irish horseradish cheddar
mashed potato crust

A FISH & CHIPS* +6

icelandic cod, coleslaw, chow chow, french fries, tartar sauce

please select one

M THIRD COURSE

CRUSHED CANDIED PECAN POACHED PEAR creme fraiche port wine sauce

:(iizlii{getr;in&;)g 5 8a ;15<way BROWNIE whipped cream, chocolate & caramel drizzle
301.962.4046 APPLE BREAD PUDDING creme anglaise

All menu items are subject to change according to seasonality and availability.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Before placing your order, please inform your server if anyone in your party has a food allergy.
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