RESTAURANT WEEK MENU

DINNER — 60.

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 THREER
CHOICE OF:
IRISH CREAM SUNDAE
IRISH CREAM GELATO, ESPRESSO CARAMEL, WHIPPED CREAM,

TOASTED HAZELNUT, WAFER COOKIE

FLOURLESS CHOCOLATE CAKE
FRESH BERRIES, WHIPPED CREAM



