
New Heights Restaurant Week Menu  
First course
Salmon Crudo
 Sushi Grade, Yuzu, Avocado, Crispy Shallots 
Beet Burrata 
Roasted Deets, Arugula, Candied Carrots, Balsamic Glaze, Walnuts 
Sopa de Mani
Peanut Soup, Beef Tips, Potato, Carrots, Peas
  
Second Course 

Filet Medallions 
6 oz Filet Mignon Medallions, Chimichurri, Bearnaise
Oyster Mushroom, Potato Croquette   
Pan Seared Halibut 
White Misso Marinade, Jasmine Rice, Coconut Ginger Broth, Broccolini    
Eggplant Parmesan 
Tomato Sauce, Basil, Arugula, Mozzarella 
Desserts
Crème Brulé 
Banana Bread Pudding Ala Mode 
Petit Fours 



