4 X~
/N
¥

A\ 2

o Restaurant Week Lunch Menu =
3-course for $35 August 18th-24th

Appetizer

Soujo of the Day

Watermelon Cubes Salad
With cucumber, ﬁgs conﬁt, queso ﬁesco, arugufa, and ]’afapeﬁo vinaigrette

Main Course

Grilled Japanese Hamachi Filet

On corn succotash, heirloom tomato _puree, snow peas, passion ﬂuit foam

Roasted Chili Garlic Chicken
Bean puree, kimchi fenne[, braised Swiss chard

ﬂ?reen Zucchini cut as Spagﬁem’s (\/fg)
Served wi

ﬁeir[oom [OCQ[CFL(ET’Ty tomato sauce, Sﬂ”LOéed’TfOﬁi cream,

andﬁes ﬁ HQTBS

Dessert

Peach Melba

Poached farmers market eacﬁ, Eerry cou(is, vanilla ice cream,
an Cﬁanu’[fy cream

Bread Tuc[ding

Fruit conﬁt and ‘Maofagascar vanilla ice cream



