SAN DIEGO RESTAURANT WEEK - SEPTEMBER 13-20, 2026
THREE COURSES - $60 PER PERSON - TAX & GRATUITY NOT INCLUDED

- THE INVITATION -

HUMMUS & CRUDITES I(GF. VG) MARROW & MAIZE
HOUSEMADE HUMMUS, MARKET VEGETABLES CREAMY BONE MARROW & ROASTED CORN DIP,
BEEF CHEEK & HUMMUS CHILI CRISP, TOASTED BAGUETTE
HUMMUS, CRISPY CHICKPEAS, CRAB CAKE
CURRY OIL, WARM NAAN GREEN CURRY, THAI BASIL, MINT, CILANTRO

OPTIONAL SOUP OR SALAD COURSE - $8

MANHATTAN CLAM CHOWDER (PF. GFo)

TOMATO-GARLIC BROTH, MIREPOIX,
POTATOES, OYSTER CRACKERS

CAESAR SALAD (crFo)

ROMAINE HEARTS, GRANA PADANO, OLIVE
CROSTINI, BALSAMIC CAESAR DRESSING

- THE INTERLUDE - ==

ANGEL HAIR ™) DUCK POT PIE
HOUSEMADE SPINACH-BASIL ANGEL HAIR COUNTRY GRAVY, MIREPOIX, PUFF CRUST
PASTA, ALFREDO SAUCE, HARICOTS VERTS, )
CHERRY TOMATOES, GRANA PADANO MARY'S CHICKEN
o) BONELESS HALF-CHICKEN, LEMON ORZO,
SHRIMP LINGUINE CAULIFLOWER, SUN-DRIED TOMATO SOFRITO
HOUSEMADE LINGUINE, SPANISH CHORIZO,
CHERRY TOMATOES, TUSCAN KALE, LEMON ZEST, PORK SHANK
GRANA PADANO, SHERRY CREAM BUTTERMILK POLENTA, CRISPY
MUSHROOMS, SHERRY JUS
HOUSE LASAGNA
HOUSEMADE LASAGNA, COUTELENC HERITAGE FAROE ISLANDS SALMON (GFo)
SAUSAGE WITH WARM OLD WORLD SPICE, BECHAMEL, MUSHROOM RISOTTO, ROASTED PEPPER-ONION
RICOTTA, GRANA PADANO, TOMATO SAUCE PUREE, SPIGARELLO, SWEET POTATO CRISPS

- THE FAREWELL -

BROWN BUTTER ALMOND CAKE

WARM APPLE COMPOTE, VANILLA
BEAN GELATO, ALMOND BRITTLE

BREAD PUDDING

SALTED BOURBON CARAMEL, '
VANILLA BEAN GELATO o

SEASONAL GELATO | SEASONAL SORBET (OF. GF, VG) 1

(DF) DAIRY FREE (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE (VG) VEGAN (V] VEGETARIAN (VO] VEGETARIAN OPTION AVAILABLE

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS BEFORE ORDERING. OUR SMALL KITCHEN HANDLES COMMON ALLERGENS, INCLUDING
MILK, EGGS, WHEAT, SOY, SESAME, PEANUTS, TREE NUTS, FISH, AND SHELLFISH. WHILE WE TAKE PRECAUTIONS, SHARED PREPARATION AND COOKING AREAS CREATE A
’h RISK OF CROSS-CONTACT; WE CANNOT GUARANTEE AN ALLERGEN-FREE ENVIRONMENT. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, ﬂ\

r SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ,..-‘
L(.—-& WITHERBY ‘é—a)‘-l
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