
Main course

New York Style Cheesecake
Marinated Strawberries 

~
Fuji Apple Studel

Caramel Sauce

Desserts

Caramelized Five Onion Soup 
Gruyere Toast

~
Simple Salad of Artisanal Young Greens

Shallot Vinaigrette
~

Apple Arugula Salad
Dried Cranberries, Candied Walnuts, 

Manchego, Sherry Vinaigrette

restaurant week 2017

Grilled Salmon Leaf
Braised Red Cabbage, Orange Marmalade, 

Haircots Verts, Rosemary
~

  Roasted Organic Chicken
Purple Peruvian Potato, Fennel, Arugula 

~
  Braised Beef Short Ribs 

Burgundy Mushrooms, Brussels Sprout Leaves, 
Whipped Potato

small plates

January 22nd - January 29th, 2017
$27.95 per person ++

No Substitutions Please

Choice of

Choice of

Choice of


