
 
Restaurant Week Lunch 

24 per person


FIRST


SECOND


FRENCH ONION SOUP 
Traditional Beef  Stock | Parmesan Toast | Gruyère 

OAK & VINE SALAD 
Mixed Greens, Cucumbers, Carrots, 

Radish, Herb Vinaigrette 

CLASSIC CAESAR SALAD 
Romaine, Herb Croutons, Shaved Parmesan 

HOUSE CORN BREAD 
Fig Jam Butter, Jalapeño Honey Butter 

BURRATA & HEIRLOOM TOMATO SALAD 
Pistachio Pesto | Balsamic Glaze 

Sourdough Toast 

SPINACH ARTICHOKE DIP 
Freso Corn Tortilla

CHOOSE WISELY, IT’S A BURGER 
All American or Double Smash, Fries 

FRIED CHICKEN SANDWICH 
Baby Arugula, Cole Slaw, Hot Honey, Fries 

SUPER FOOD SALAD 
Mesclun Greens, Brussels Sprouts, Avocado, Chick 

Peas, Honey Lime Vinaigrette, Grilled Chicken 

GRILLED CHICKEN SANDWICH 
Arugula | Tomato | Basil Pesto Aioli | Brioche Bun 

PENNE a la VODKA 
Garlic | Basil | Tomato Cream Sauca 

SHRIMP & AVOCADO SALAD 
Baby Arugula | Baby Mozzarella | Cherry 

Tomatoes | Shaved Parmesan | Roasted Red 
Peppers | Balsamic Vinaigrette



Restaurant Week Dinner 
46 per person


FIRST


SECOND


THIRD

FRENCH ONION SOUP 
Traditional Beef  Stock | Parmesan Toast | Gruyère 

HOUSE SPECIALTY SALADS 
Choose 1: Oak & Vine | Caesar | Greek 

HEIRLOOM BEETS & GOAT CHEESE 
Baby Arugula | Mesclun Greens | Strawberries 

Oranges | Candied Almonds | Citrus Vinaigrette 

BURRATA & HEIRLOOM TOMATO SALAD 
Pistachio Pesto | Balsamic Glaze 

Sourdough Toast 

SPINACH ARTICHOKE DIP 
Freso Corn Tortilla 

CRISPY CALAMARI & SHISITOS 
Thai Chili Sauce

SEARED SALMON 
Purple & Sweet Mash, Crispy Brussels Sprouts 

Honey Balsamic Drizzle 

HERB ROASTED HALF CHICKEN 
Roasted Red Potatoes | Market Vegetables 

Herb Butter 

PAPPARDELLE BOLOGNESE 
Fresh Pappardelle | Slow Simmered Meat 

Sauce | Basil | Cream 

GRILLED JUMBO SHRIMP 
Garlic Butter Sauce | Roasted Potatoes 

Market Vegetables 

SAUTÉ SEA SCALLOPS 
Vegetables Risotto | Charred Cherry 

Tomatoes | Asparagus 

GRILLED SKIRT STEAK +5 
Roasted Potatoes | Creamed Spinach 

Chimichurri

ICE CREAM & SORBET 
Ask Server for Seasonal Selections 

CREME CARAMEL FLAN 
With Fresh Berries 

WARM APPLE TART 
Apple Filling | Crispy Tart Shell | Streusel | Vanilla Ice Cream


