
 

 

 

 

 

STARTERS
SPRING MIX SALAD

Shaved Vegetables | Balsamic Vinaigrette 

CHEF-INSPIRED SOUP

 

PAN-SEARED SALMON
Saffron Cauliflower Risotto | Asparagus | Beurre Blanc | Red Wine Glaze | Crispy Arugula

 

 

PAN-ROASTED JIDORI CHICKEN BREAST
Blue Cheese Polenta Cake | Bacon Green Beans | Red Pepper Sauce

 

BRAISED SHORT RIBS
Truffle Mashed Potatoes | Roasted Tri-Color Cauliflower | Port Reduction

 

CLASSIC HUMMUS

 

EGGPLANT PARMESAN
Marinara Sauce | Mozzarella Cheese
 

GARLIC SHRIMP +$10
Pineapple Salsa $10.00 | Chili Oil

Mixed Fresh Seasonal Vegetables | Pumpkin Seeds | Grilled Bread

RESTAURANT WEEK MENU

DESSERT
FLOURLESS CHOCOLATE CAKE

Chocolate Sauce | Brandy Cherry

BROWN BUTTER CAKE
Caramel Sauce

$ 6 0  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  |   S u b j e c t  t o  1 8 %  G r a t u i t y

MAINS
CHIMICHURRI STEAK +15

Creamy Leek Bacon Potatoes | Assorted Mini Peppers

choose one from each course


