
~$39 ~ 3 Courses~

~Dessert~

Molten Lava Cake
Warm Rich Chocolate Cake, Peppermint Stick Ice Cream     

Tiramisu
Espresso Rum. Cinnamon Mascarpone   

~ Restaurant Week Offerings ~

~Entrées~

Vegan Linguine Ali Olio
Squash Linguine, Infused Tomato, Chanterelle, Spiced Carrot, Basil

Hill of Sautéed Perch
Potato Nest, Tomato, Lemon Caper Cream

Creekstone Farms Prime Flat Iron 
Roasted Garlilc Whipped Toatoes, Truffled Asparagus & Sunchoke Hash, Parmesan Br�lée, Balsamic Vinegar

Seared Escolar
Honeydew Emulsion, Beet Couscous, Romesco, Caponata, Fennel Flatbread

~Appetizers~

Calamari Fritti 
Crispy Pepperoncini, Capers, Chili Flake, Palomino, Citrus Buerre Blanc

Tenderloin Tips*
Chili Infused, Curtido, Grilled Avocado, Tomato Mousse, Cumin/Lime Dust

Vichyssoise
Chilled Potato & Leek Soup
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