
 

Tuesday - Thursday  
Choose  one soup or salad,  

entrée and dessert. 
 

 SOUP 
    TOMATO  or  

CORN CHOWDER   
 

SALAD 
FIELD GREEN SALAD 

 

ENTRÉES  
 

SALMON                                                                   
Pan seared, English cucumber,                                

dill sour cream, sorrel pecan butter,                             
leeks, basil vierge 

                                                                                                                          

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

fried egg, foie gras, béarnaise sauce    
 

SHORT RIB 
Braised, celeriac  puree, beet gastrique,                                            

barley risotto, arugula pesto, natural sauce                                                          
                            

 

CHICKEN BREAST                                                   
Sunchoke puree, root vegetables, juniper 

beurre noisette 
 

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

 

DESSERT 
Pot de crème  

(Not valid with any other offer) 
 

THREE COURSES FOR $35 MENU 
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