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RESTAURANT WEEK

Three Course Dinner
55 per person

Z

1
I__ /

Starters (choose one) Desserts

Summer Fried Green Tomatoes (Choose one)

cornmeal breading, arugula,

) Chocolate Mousse with
cajun remoulade

Macerated Strawberries
Peach Bruschetta

focaccia, whipped goat cheese, Creme Brulée YVith
grilled peaches, bourbon honey reduction Ginger Cookie
Caesar Salad

romaine, creamy garlic dressing,
asiago croutons, grana padano

: Suggested
MalnS (Choose one) . gg ..
Pan Seared Rockfish Wlne Palrlng

creole tomato sauce and summer .
vegetables Ruffino Prosecco 10

Steak & Fries Frenzy Sauvignon 13

flatiron steak, chimichurri, grilled broccolini, Line 39 Pinot Noir 11
parmesan garlic butter fries
1/4 Bird Jerk Chicken

green beans and mashed potatoes
and natural jus
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