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RESTAURANT WEEK
: $6 PER PERSON

CHOICE OF ONE APPETIZER, ONE ENTREE & DESSERT

APPETIZER

PLANTAIN HUMMUS cF v, vG
plantain chunks, fried chickpeas,
pickled salad, grilled pita
“Q-
GINGER SALAD GF,V, VG ‘

romaine lettuce, young ginger, i ‘

L 4

marinated carrot, heirloom tomato,

toasted sesame, citrus ginger dressing
.-

LAMB KEBABS b |

herbed labneh, grilled pita, |
mint salsa verde I

. ENTREE - >

BRAISED WAGYU OXTAILS GF

coconut rice, creole-spiced demi-glace,

petite greens, fresno chili
e 0 %

| GREEN CURRY v, ve

‘ collard greens, cauliflower, eggplant,
‘ cilantro oil, coconut rice
|
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CRAB GALLETTE GF sFs
old bay dijonnaise, grilled asparagus,
pickled cherry tomato

1 o ——— DESSERT -«
\ CARAMEL BANANA PUDDING

‘ layers of vanilla wafers, fresh bananas,
silky vanilla pudding, housemade caramel,
whipped cream, crushed vanilla crumbs
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BOTTLE OF WINE SPECIALS

-$40 - ,,
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