RESTAU RANT W EEI( ——————— SUNDAY, APRIL 7™ - SUNDAY, APRIL 14™

TWO COURSE LUNCH
$24 PER PERSON

APPETIZER

CHOOSE ONE

Caesar Salad

baby gem lettuce, croutons, shaved parmesan

Beet & Goat Cheese Salad

red and golden beets, organic greens, sherry vinaigrette

French Onion Soup

caramelized vidalia onions, crouton, gruyere

Chickpea Fries

harissa aioli

Poke Tuna Tacos (2)

avocado, sriracha aioli, cilantro

ENTREE

CHOOSE ONE

Grilled Salmon Paillard

avocado, citrus, shaved fennel, pistachio

Prince Edward Island Mussels

shallots, garlic, chardonnay, french fries

Dry Aged Bistro Burger
smoked cheddar, bourbon caramelized onion, dijon-garlic aioli,

sesame seed bun, french fries

Bayberry Chicken

lemon butter, french fries, dressed greens

Grilled Chicken Club k@
gruyere, avocado, lettuce, tomato, applewood smoked bacon,
sriracha aioli, toasted multi-grain, french fries B P\\’B ER Ry




RESTAURANT WEEK - sunoav apsizm- sunos, apeivar

THREE COURSE DINNER
$46 PER PERSON

APPETI/ER

CHOOSE ONE

French Onion Soup

caramelized vidalia onions, crouton, gruyere

Chickpea Fries

harissa aioli

Caesar Salad

baby gem lettuce, croutons, shaved parmesan

Peking Duck Tacos

avocado, hoisin sauce, five spice mango salsa

Strawberry, Rocket & Quinoa Salad

walnuts, feta, cranberries, honey-dijon vinaigrette

ENTREE

CHOOSE ONE
Grilled Atlantic Swordfish
agrodolce vegetable ragu, broccolini, lemon

Bayberry Chicken

lemon butter, pomme frites, dressed greens

Pork Chop Milanese*

arugula, campari tomato, parmesan reggiano, lemon, aged balsamic

Lemon Bucatini Pasta

arugula, artichokes, toasted bread crumbs, parmesan reggiano

Faroe Island Salmon

“paella style” risotto, spring peas, saffron, shrimp

DESSERT

CHOOSE ONE

Flourless Chocolate Mousse Cake

chanti”y cream

Tahitian Vanilla Creme Braléee

almond tuille //\@
Affogato B A\,B ERRy

salted caramel gelato, espresso



