
RESTAURANT WEEK 
$46 | Offered nightly April 27th - May 4th  

APPETIZERS 

SPINACH & ARTICHOKE DIP Torti l la Chips, Hot Sauce 

MUSHROOM FLATBREAD Taleggio, Black Truffle 

CAESAR Anchovy, Croutons, Parmesan 

KALE Honeycrisp Apple, Cheddar, Pecans, Dried Cherries,  

Maple-Dijon Vinaigrette 

CHICKEN NOODLE SOUP Potato, Celery, Carrot,  Onion  

ENTREES 

ROASTED CHICKEN Wild Rice, Cranberries,  Squash  

HERITAGE PORK CHOP Sweet Potato, Brussels Sprouts 

FAROE ISLAND SLAMON Coconut Rice, Pineapple Salsa 

SHRIMP FRA DIAVOLO BUCATINI Calabrian Chil i ,  tomato 

sauce, white wine  

SKIRT STEAK 10oz Potatoes, Onion, Chimichurri  (+5pp) 

DESSERTS 

CHOCOLATE MOUSSE CAKE Strawberry, Crisp Pearls  

COCOCUT PINEAPPLE FLAN  Coconut Flakes, Caramel  

SEANSONAL FRUIT BOWL 
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