\

MONDAY AUG 19 — SATURDAY AUG 24

Restaurant Week

LUNCH /35 DINNER /55
dppefizer

Onion Soup v, g«
miso broth, gruyére, provolone, scallion

Goat Cheese Caesar g dp
tomato, aged parmesan, garlic crodton

Chopped Salad «
salami, chickpeas, tomato, red onion, provolone
dijon vinaigrette

Salmon Tartare p. ¢
avocado, cilantro, lemon, toasted rustic bread

MAIN COUTYSE

“Michel’s” Fried Chicken q ¢

garlic mashed potatoes, watercress, dijon sauce

Prime Burger o ¢
brioche bun, cheddar, caramelized onions,
confit tomato, lettuce, potato crisp, chipotle aioli

Grilled Salmon* p
rainbow swiss chard, zucchini, citrus-ginger

Bok Choy Red Curry v+
coconut rice, cauliflower, chickpea,
pickled fresno peppers

dessert

Coconut Sorbet Sundae 4 n
chocolate sauce, cream, slivered almonds,
raspberry sauce

Lava Cake g o
baked chocolate cake, vanilla ice cream, rice crisp

Bread Pudding g, q

caramel sauce, vanilla ice cream

Ice Creams or Sorbets 4
chocolate/vanilla OR mango/strawberry

ME'ZQ/, ~ 0 /7 7/
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