UNCONVENTIONAL Summer Restaurant Week 2026
@ H N‘ E R $40 Per Person

............................ FlRST COURSE
AVOCADO TARTARE | Confit Egg Yolk | Fresno | Toast | Cilantro (v,df,A)*

BUFFALO CAULIFLOWER | Labneh Ranch | Housemade Hot Sauce (v)

POT PIE POPPERS | Chicken | Peas | Carrots

MOROCCAN TAQUITOS | Chicken | Pine Nuts | Harissa Ailoi (df,cn)

"DIRTY" CAESAR | squid-Ink Crumble | Soft Egg | Smoked Tomato | Aged Gouda (sf)*
THAI SALAD | Cabbage | Daikon | Edamame | Carrots | Sesame | Sunflower (v+)

TIP-TOP CHOP | Kale & Quinoa | Hummus | Aimonds | Lemon-Turmeric (v+,gf,cn)

.......................... SECOND COURSE
LEBANESE FRIED RICE | Lentils | Cucumber-Jalapefio Yogurt | Almonds (v,gf,cn)

SWEET POTATO SHAKSHUKA | Sweet Potato Curry | Chickpeas | Sunny Eggs (v.gf)
BUTTERMILK PANCAKES | Blueberry-Lavender Sauce | Mascarpone Cream (v)

MISO SALMON | Okra & Broccolini | Fermented Chili (df)

CAJUN SHRIMP & GRITS | Chicken Sausage | Jambalaya Sauce | Peppers | Okra (sf)
CHICKEN SANDWICH | sweet & Spicy Slaw | Garlic Aol | Sesame-Seed Bun (/)

MEATLOAF | Gruyére | Sriracha Glaze | Mashed Potatoes | Morel Gravy

............................ THlRD COURSE
CARROT CAKE | Cream Cheese Frosting (v)
BASQUE CHEESECAKE | Graham Cracker Crumble | Blackberry Compote (v)

CHOCOLATE CAKE | Fudge Layers | Mocha Buttercream | Vanilla Anglaise (v)

A 20% service charge will be added to your bill.
100% of this service charge is used to pay our service team members' wages.
Additional tips are not expected but always appreciated.

(v) Vegetarian | (v+) Vegan | (gf) Gluten Free | (df) Dairy Free | (cn) Contains Nuts |
(sf) Contains Shellfish | (*) Gluten-Free Bread Available
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



