+ Restaurant Week Lunch ‘Menu
3-course for $35 August 24th-30th

Appetizer

Soujo of the @ay

Summer ‘Melon Salad

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

Main Course
Seafoocf Salad

Wlfﬁ reens, tomato, CUCU’I’HEQT, mango, pesto, cmc{ an seared’sea OOd’
g g7 7
(yan searecfsa[mon, ﬁaﬁ ut, andsﬁrtmy)

Chicken Breast Ballotine
Rolled chicken with caramelized onions and truﬁ[e,
With go(cfen _potato conﬁt, veggies, tﬁyme jm’ce

Local Grilled Stuﬁfec[ Zucchini GF (VEG)
Sﬁ;zﬁ(ed’ with quinoa and brunoise vegetaﬁ[es.
Served with tahini sweet _potato puree and pesto oil

Dessert

F [oatmg Island

‘Meringue, with creme cmg[aise, caramel and toasted almonds

Classic Creme Brulee
‘Mad’agascar vanilla



