RESTAURANT WEEK DINNER PRIX FIXE

APPETIZERS
TAVERN WINGS

Choice of sauce
~ House BBQ, Korean BBQ, House Buffalo, Sweet-Spicy Chili ~

BANG BANG SHRIMP
Crispy shrimp served in a sweet and spicy bang bang sauce
~ contains cashews ~

*BEACH BALL
Tuna tartare tossed with sesame oil, scallions, & ginger, finished with sriracha aioli,
served with crostini

ENTREES

BROILED BRANZINO

with smashed fingerling potatoes and asparaqus romesco

CHICKEN PARMESAN

Pan-fried tender chicken breast in panko, served with linquini & topped with marinara

GRILLED SWORDFISH

Over a Mediterranean orzo salad with cucumber, cherry tomatoes,
red onion and a lemon vinaigrette

*SURF & TURF — +§15
Flat iron steak served with pistachio crusted shrimp
~ contains pistachios ~

DESSERTS
PURPLE PASSION

Ube mousse with ube cake base and an almond meringue filling

FRIED BREAD PUDDING BITES

Tossed in cinnamon sugar with chocolate sauce and whipped cream

FLOURLESS CHOCOLATE CAKE

Served with coulis
$46 PER PERSON

not including tax and tip

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
efore placing your order, please inform your server if any person in your party has a food allergy




RESTAURANT WEEK LUNCH
PRIX FIXE

APPETIZERS

BAKED CLAMS
count of 4

@ CALAMARI

With Sweet chili sauce or marinara

TAVERN WINGS
6 Crispy Wings
~ Choice of Sauce: House BBQ, Korean BBQ
Hot Honey, Buffalo, Sweet-Hot Chili ~

ENTREES

All Handhelds served are served with French fries cooked in beef tallow, alternative oils available

SHORT RIB GRILLED CHEESE

slow braised short rib on marble rye bread
and cheddar cheese

ROAST RIBEYE FRENCH DIP

Thinly sliced ribeye with fried onions, provolone,
& au jus on house made ciabatta

*80Z BURGER

Served on a house made brioche bun,
with lettuce, pickles, onion, and tomato

$24 PER PERSON

not including tax and tip




*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness




