
THREE -COURSE  DINNER $ 39.99  
RESTAURANT WEEK  2026  

 
 

  
 

C O U R S E  1  
 

-choice - 
 

chilled tomato and bread soup 
micro herbs 

Quinta do Regueiro  ‘secreto ’ vinho verde , portugal  

summer berry salad 
chevre | candied pecans | white balsamic vinaigrette 

Matanzas Creek sauvignon blanc , Sonoma  

 
C O U R S E  2  

 
-choice - 

 
homemade fettuccine 

roasted shrimp | parmesan cream | cherry tomatoes | sweet basil 
Hendry rosé , Napa 

roast chicken  
chicken jus | roasted summer squash | yukon gold potatoes 

Falesco ‘vitiano’ red blend , Umbria 

 
C O U R S E  3  

 
-choice - 

 
vanilla panna cotta 

fresh fruit 
Grussaute jurançon , Pyrennees  

chocolate cake 
berries | whipped cream 

Lustau  oloroso sherry , S pain 

 

add optional wine pairings $2 5  

 

 


