o Restaurant Week Dinner Menu =
3-Course for $55 August 18th-24th

Appetizer

Soup of the Day
Grilled Local Peach Salad

Roasted heirloom cﬁerry tomato, ]oiclél’ed’ red caﬁﬁage, coriander,
ricotta cream, and radish

Watermelon Cubes Salad
With cucumber, figs conﬁt, queso ﬁesco, arugufa, and jafajoeﬁo vinaigrette

Veal Sweet Breads

Sautéed mushrooms, syinacﬁ, Ufuﬁze potato puree, and madeira sauce

Main Course

Grilled Japanese Hamachi Filet

On corn succotash, heirloom tomato puree, snow peas, passion fruit foam

Our Traditional Veal Cheeks
Over ﬁuﬁermifﬁyuree, g[azed’crigpy ET’MSSel’S’PTOUfS, andvegetaﬁﬁa vea[sauce

Petit Filet ‘Mignon
W’Ltﬁ truﬁfe masﬁed’ Jaomtoes, TOCLSI‘@C[ cﬁewy tomawes, andyqpyer sauce

t’green Zucchini cut as Sjoagﬁettis (\/f(j)
Served wi

ﬁeir[oom [oca[cﬁerry tomato sauce, smoﬁed’wﬁ cream,

anc{ﬁes ﬁ 661’65

Dessert

Peach Melba

Poached farmers market eacﬁ, Berry coufis, vanilla ice cream,
an Cﬁanu’[fy cream

Bread ?ucfc{ing

Fruit conﬁt and ‘Madhgascar vanilla ice cream



