
 

 

Choose a Soup or Salad,  
Entrée & Dessert. 

 

 SOUP 
 TOMATO   

 
 

SALAD 
FIELD GREEN SALAD 

 
 

ENTRÉES  
 

FAROE ISLAND SALMON                                   
PEI Mussel, toasted farro,  

caper berries, pickled fennel, 
shrimp brodo  

                                                                                                                               

FORK AND KNIFE BURGER                                  
Served open face, house ground burger,               
grilled garlic toast, spinach, mushroom,                    

fried egg, foie gras, béarnaise sauce   
 

 PORK TENDERLOIN                                             
Sweet potato hash, roasted onions,  

brussel sprouts, cider reduction 
 

CHICKEN AND WAFFLES                                                                                             
Chicken thighs, organic blue                                                 

corn waffle, maple mustard sauce 
 
 

VEGETARIAN                                                           
Quinoa, ratatouille, toasted pine nuts,                   
tomato sauce, arugula, balsamic glace     

                

 

DESSERT 
Pot de crème  

(Not valid with any other offer) 
 

                  TUESDAY~ THURSDAY  

                                                               

THREE COURSES FOR $35 MENU 
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