
$ 5 5  P E R  G U E S T
N o  s p l i t t i n g  o r  s u b s t i t u t i o n s  |  1 8 %  G r a t u i t y  A p p l i e d

Starters
BABY ROMAINE CAESAR

Shaved Grana | Lemon | Anchovies | Crostini

SEASONAL SOUP
Chef Inspired Soup

ROASTED RED BEET HUMMUS
Mixed Vegetables | Pumpkin Seeds | Grilled Bread

MARINATED YUCATAN SHRIMP +$10
Mango Salsa | Chili Oil

MAINS
RED WINE BRAISED SHORT RIB

Garlic Mashed Potato | Vegetables | Bordelaise Saffron Aioli

JIDORI CHICKEN BREAST
Green Cauliflower Risotto | Cipollini | Roasted Red Pepper Sauce

SEARED CAULIFLOWER STEAK
Lemon Caper Beurre Blanc | Parmesan Cheese | Quinoa

CHIMICHURRI NEW YORK +$15
Assorted Mini Peppers | Creamy Leek-Bacon Potatoes

PAN ROASTED SALMON
Beet Risotto | Baby Carrots | Beurre Blanc

DESSERT
BUTTER CAKE

or
CHOCOLATE TORTE

R E S T A U R A N T  W E E K  M E N U


