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3-course for $65 August 24th-30th
Includes a glass of wine

Appetizer

Soujo of the Day

Summer Melon Salad GF

With canta[ou])e, ﬁoneydéw, waﬂzrme[on, creamy feta cﬁeese, black o[ives, mint,
micro asian greens and local mixed greens with Lemon cfressing

Grilled Octopus GF
With diced tomato, grapes, conﬁt shallots, shishito peppers, basil, scallions,

white wine, and chili sauce
Main Course
Seafood Trio

With gpinacﬁ year[ couscous and orange, turmeric, ginger sauce

Traditional %eef %ourguigmon
With three color tortellini

Local Grilled Stuﬁ(ec[ Zucchini GF (VEG)
Sttﬁzo{ with quinoa and brunoise vegemﬁﬁas.

Served with tahini sweet potato puree and pesto oil

Dessert

F [oau’r[Lg Island GF

CMeringue, with creme ang ise, caramel and toasted almonds

Tarte Tatin
Warm ajojoﬁa tarte with vanilla ice cream and caramel

Chocolate Fondant

Warm chocolate cake with vanilla ice cream



