
S U M M E R  R E S T A U R A N T  W E E K

D E S S E R T S

S T A R T E R S E N T R E E S

Strawberry Gazpacho

pickled red onion, strawberries, goat cheese,
basil oil

Peach Cobbler

star anise hyssop ice cream, bourbon caramel

Braised Beef Short Ribs

creamy polenta, thumbelina carrots, blackberry
chamboard demi

Sausage & Sauerkraut Pierogies

mustard crumble, fire roasted peppers, 
dill crema

Chocolate Gluten Free Torte

toasted coconut, chocolate passion fruit ice cream, spicy papaya chutney, toasted almonds

Venison Schnitzel

wild mushroom gravy, potato rosti, 
apple horseradish cream sauce

Shrimp & Grits

whiskey cream, spinach, caramelized onion,
aleppo chili crisp

Coconut Panna Cotta

redd wine cherry reduction, almond biscotti

Summer Truffle Pasta

squid ink fettucini, caramelized onion,
parmigiano, summer truffles

Mixed Green Salad

red onion, cucumber, cherry tomato, pepitas,
pumpkin seed vinaigrette

Crispy Skin Rockfish

summer succotash, heirloom tomato, lima
beans, pickled garlic, achiote jus

D I N N E R

$ 5 5
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