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Restaurant Week

Heirloom Burger* 
Allen Brothers Wagyu, white truffle aioli, 

gruyere cheese, roasted mushrooms, crispy onions, 
brioche bun, served with herb + parmesan crispy 

layer potatoes

BLACK PEPPER CRUSTED TUNA*
potato pave, buttery savoy cabbage, red wine jus, 

tonnato aioli

Dry Aged Roasted Free Bird Chicken
colcannon potatoes, mustard chicken jus, 

grilled lemon

Entrees
choice of

Sticky Toffee Pudding
toffee sauce, vanilla ice cream

opera cake
almond sponge cake, chocolate ganache,         

buttercream, coffee anglaise

Desserts
choice of

$55
Appetizers

choice of

House Made Herb Focaccia
whipped ricotta, tomato fondue, 

cultured butter, Edward’s Surryano Ham

Baked Shrimp
wild caught shrimp, herbed breadcrumbs,     

lemon tomato beurre blanc

caesar salad
romaine lettuce, garlic croutons, 
Caesar dressing, ricotta salata

Pan Roasted Chilean Seabass* 
carrot ginger puree, garlic spinach, sauce vierge, 

lemon beurre blanc

Red Wine Braised Short Rib
horseradish potato puree, fingerling potatoes, 

asparagus, red wine jus, crispy onions

Pan Roasted SEA Scallops*
saffron risotto, sauce romesco, sofrito, kale, 

basil oil

Hand Cut 8 oz CAB Filet* + $10
braised shallot, choice of side

Entrees
choice of

Sticky Toffee Pudding  
toffee sauce, vanilla ice cream

opera cake
almond sponge cake, chocolate ganache,         

buttercream, coffee anglaise

apple tarte tatin 
caramelized apples, puff pastry, caramel sauce, 

vanilla ice cream

Desserts
choice of

$65
Appetizers

choice of

House Made Herb Focaccia
whipped ricotta, tomato fondue, 

cultured butter, Edward’s Surryano Ham

Baked Shrimp
wild caught shrimp, herbed breadcrumbs,     

lemon tomato beurre blanc

caesar salad
romaine lettuce, garlic croutons, 
Caesar dressing, ricotta salata

Spicy Bucatini
guanciale, onion confit, spicy tomato sauce, 

pecorino
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* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASEYOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF 
YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS


