
SUMMER RESTAURANT WEEK 2024
3 COURSES FOR $45

TOMATO PIE broken burrata, paper thin sliced red onion, crunchy garlic, basil, 
DEVOO, flaky crust

LITTLE ICEBERG WEDGES salmon bacon, pineapple, garlicky dill ranch 
dressing...

BACON WRAPPED MAC N CHEESE STUFFED SHELLS cheddar alfredo 
sauce, chives

FRENCH ONION DIP RANGOONS pickled crudite tapenade

CHEESEBURGER LETTUCE CUPS hoisin burger sauce, spicy sesame pickles, 
crispy buttermilk onions

 1

CHICKEN AND ANDOUILLE GUMBO POT PIE braised collards, white rice, 
cornbread crust, okra

MANGO-LIAN BBQ GLAZED BEEF SPARE RIBS crispy rice cakes, stir fried 
zucchini, hot mustard

LIL’ SEAFOOD BOIL crab claws, shrimp, clams, corn, potatoes, spicy tomato 
broth, crusty buttered bread...

MINI DUCK MEATLOAF black cherry ketchup, whipped sweet potatoes, fava 
bean succotash, rosemary crunchies

SPAGHETTI AND BEETBALLS whole wheat pasta, farmer Ian’s cherry 
tomatoes and summer squash, dimitri’s liquid gold, torn herb salad, torched ricotta

BLUEBERRY OLIVE OIL CAKE lemon curd, whipped cream, fresh mint

CHAD’S CHOCOLATE CHIPWICH vanilla ice cream, more chocolate chips

FUDGE BROWNIE BLACK BOTTOM CUPCAKE whipped mascarpone, dark 
chocolate sauce

CAKE POP DUET birthday cake with white fudge icing, strawberry shortcake 
with vanilla cookie crumble

BANANAS FOSTER CREME BRULEE rum custard, sliced bananas, brown 
sugar crust...

 2
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