
  

  

 

                 

     RESTAURANT WEEK 
      1.27.26 - 1.31.26 

 
 APPETIZERS 
 

 W INTER  SALAD  
    a rugu la ,  bours in  cheese crou ton ,  c ranberry ,  pepi tas  
 

     STEAMED BLACK  MUSSELS  
             whi te  wine,  pars ley,  gar l i c ,  sha l lo t s  
 

          ISABEL ’S  WARM BABY  CARROTS    
       herb tahin i ,  house brewed har i ssa ,  b lack  lent i l  sa lad (vegan ) 
 

    ENTREES 
 

                 PAN SEARED FLUKE   
     mari lee ’s  navy beans ,  roo t veg,  k imchi/tomato but te r  c ros t ino  
 

ROAST  CHICKEN  
  c rushed gar l i c  po ta toes ,  sau teed amanganse t t  g reens  

 

      RED COCONUT  CURRY  
  ker ry ’ s  sunchokes ,  ian ’ s  brusse ls ,  s t i cky r i ce  ( vegan)  

 

        STEAK FRITES  (+10)  
            hangar s teak  au po ivre 

 

    DESSERTS 
 

LEMON POPPY  OL IVE  O I L  CAKE   
      an thony ’ s  co rn meal ,  j en ’ s  app le bu t te r ,  cara cara  o ranges  

 

            CHOCOLATE  POT DE  CRÈME  
      c rème f ra îche,  smoked a lmonds  

 

            ST ICKY  TOFFEE  DATE  CAKE  
van i l la  i ce cream 

 

     
$46.00 

                 PER PERSON 

      
th i s  menu wi l l  change dai ly  th roughout the week  

    


