
COURSE ONE 

 choice of:

beet salad
za’atar spice, labneh, pickled fennel,                                                          

candied walnut gremolata, petite greens

dressed oysters
2 oysters, fennel, grapefruit

COURSE TWO 

 choice of:

cripsy buttermilk chicken
spice rubbed chicken thigh, green goddess,                                            

pickled red onion, bulky roll

moules frites
local mussels, leeks, herbed-cream, shoestring truffle fries

linguine & clams
 littlenecks, pancetta, garlic-white wine broth, evoo

COURSE THREE 

sorbet or gelato
inquire with your server for flavors

RESTAURANT WEEK MENU

lunch – 30.


