© Restaurant Week Dinner Menu
3-Course for $55 January 19th- 25th

Appetizer

Soujo of the @ay

Winter Salad

With orange car}oaccio, jicama, orange zest, pomegranate, yistacﬂio,
and mint ﬁoney [emon w’naigrette

FEndives Salad
With apples, candied pecans, blue cheese, rosemary mustard dressing,
PP pece ; Y ¢
in a spring roll bowl

Veal Sweet Breads

Sautéed mushrooms, syinacﬁ, truﬁfe _potato puree, and madeira sauce

Main Course

Grilled Black Sea Bass

Wlfﬁ cel’ery 1’001']0141’66, Eraisedgreen caﬁﬁage, CL}O}O[QS, CTdﬂBeTT’iQS, and&zmon 66141’1’6 B[CLHC

Our Traditional CBeef Bourguignon
With creamy pasta

Petit Filet Mignon
W’Ltﬁ truﬁze masﬁed’ }901’&1‘065, 1’0a5t€d’ cﬁerry tomatoes, andygpyer sauce

Roasted Delicata Squasﬁ Salad (Vfg)
Stuﬁd with quinoa and vegetaﬁﬁe brunoise, served with kabocha

}oumpﬁin goicec[sesame}f)uree

Dessert

F foau’ng Island

‘Meringue, creme ang[ais, caramel and toasted almonds

Chocolate Tart
With ﬂesﬁ ragpﬁerries

Classic Creme Brulee



