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o Restaurant Week Lunch Menu
3-course for $35 January 19th-25th

Appetizer

Soujo of the Day

Winter Salad

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

Main Course

rilled Faroe Salmon Filet
With braised fennel, gm’[fec{ asparagus, tomato caper sauce

Traditional CBeef CBourguignon
With creamy pasta

Roasted Delicata Squasﬁ Salad (VEG)
Stuﬁ%c[ with cluinoa and vegetaﬁ[e brunoise, served with kabocha

yumpﬁi‘n syicea[ sesame puree

Dessert

F [oatmg Island

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

Chocolate Tart
With ﬁesﬁ msyﬁewies



