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RESTAURANT WEEK 2016
$40 DINNER MENU | $15 WINE PAIRING

APPETIZER

roasted butternut squash soup | chive

creme fraiche
SEKT ROSE | UBER DEN MON | GERMANY

OR
escarole | avocado + hazelnuts + persimmon +

hazelnut vinaigrette
2011 | FURMINT | EVOLUCIO | TAKAJ | HUNGARY

OR
brandt farm beef carpaccio | roasted
artichokes + parmigiana reggiano + capers +
grilled ciabatta
2013 | PINOTAGE | FLEUR DU CAP |
WESTERN CAPE | SOUTH AFRICA

ENTREE

market fish | chickpeas + green goddess +
roasted fennel
2014, | ALBARINO | PAZO SENORANS |

RIAS BAIXAS | SPAIN
OR
moroccan spiced jidori chicken breast | glazed
carrots, baba ganoush + medjool dates
2014 | CHARDONNAY | FERRARI-CARANO |
SONOMA COUNTY
OR
braised superior farm lamb shoulder | mint
gremolata+ heirloom polenta + roasted
tokyo turnips
2014 | cOTES-DU-RHONE | DOMAINE LA GARRIGUE |

“CUVEE ROMAINE” | RHONE VALLEY
OR
grilled treviso | farro + balsamic vinaigrette +
caramelized onion + heirloom tomato confit
2014 | SAUVIGNON BLANC TROCKEN | HEXAMER |
NAHE | GERMANY

DESSERT

smoked chocolate mousse | davero olive
oil + chantilly
OR
roasted apple galette | vanilla semifreddo +
chestnut honey
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