L.

APPLE CIDER DOUGHNUTS

cinnamon sugar, cider glaze

IMPORTED GREEK YOGURT

pomegranate, local honey, house granola

PHILLY “STEAK & CHEESE” ARANCINI

braised short rib, aged provolone,

pickled pepper aioli

II.

BEER BATTERED FRIED BLUE CATFISH

pickled onion, torn mint, hot sauce,
shaved 2 cabbage slaw

BREAD PUDDING FRENCH TOAST

honey crisp apples, almonds cookies
whipped mascarpone

EDWARD WALLACE HAM BENEDICT

poached hen eggs, warm cornbread,
pickled pepper bearnaise

II1.

BITTERSWEET CHOCOLATE CREMEUX

cider roasted pear, salted almonds,
candied cranberries

WARM APPLE CIDER CAKE

whipped cream cheese, candied black walnuts,
frozen custard
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RAMW RESTAURANT WEEK
1.20 - 2.01
MMXXVI

Select one from each course
25 dollars per person

“In the middle of winter I at last discovered that
there was in me an invincible summer.”

ALBERT CAMUS



