
COURSE ONE 

 choice of:

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

candied walnut gremolata, petite greens

tuna tartare
preserved lemon, cucumber, pickled peppers, crispy rice, aged soy

dressed oysters
3 oysters, fennel, grapefruit

COURSE two 

 choice of:

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

lobster bisque
lobster, brioche biscuit, american caviar, creme fraiche

pan seared cod
 littlenecks, chorico, onion,                                                                             
vino verde broth, fresh herbs

steak frites
 grilled bavette; shoestring truffle fries,                                                        

parmesan, garlic aioli, red chimichurri        

COURSE three  

 choice of:

irish cream sundae
 irish cream gelato, espresso caramel, whipped cream,                           

toasted hazelnut, wafer cookie

flourless chocolate cake
 fresh berries, whipped cream

RESTAURANT WEEK MENU

dinner – 60.


