
 

SUMMER 2025 RESTAURANT WEEK 
3 COURSES FOR $42 

 

STARTER 
 

             HOUSE SALAD    G  VE    
cucumbers, tomatoes,  

pickled onions, house vinaigrette 
 

CAESAR SALAD 
hearts of romaine, croutons, Caesar dressing      

ADD: white anchovies 3 
 

THAI CURRY PEI MUSSELS 
sustainably farm raised, lemongrass, coconut milk,  

shallot, red curry, cilantro, toasted bread  
ADD:  extra toasted bread  50¢    

HOUSE MADE SPINACH PIE    V     
crispy phyllo, spinach, feta cheese,  

served with tzatziki sauce    
 

SPICY FETA SPREAD    V 
G without crostini 

served with crostini & vegetables    
 

MAC-N-CHEESE    V 
   cheddar cheese & crumb top 

 

ADD: bacon  3    fresh jalapeños  2    crab  7 

  

MAIN 
 

SEARED SALMON         
edamame corn succotash, avocado and mango salsa, popcorn  

 

KOREAN SHORT RIB 
kimchi collard greens, soy-garlic mashed potatoes,  

ssamjang gravy 
 

JUMBO LUMP CRAB CAKE    G    +$5 
broiled 5 oz crab cake (no bread crumbs),  

warm potato salad, green beans, crispy onions 
  

DRY RUB BAVETTE STEAK    G    +$5    
8 oz bavette steak, chimichurri sauce,  

creamed spinach, roasted potatoes 
SUB: coffee rub on steak 

LAMB VINDALOO   +$5 
braised superior farms lamb shank, goan specialty vindaloo sauce, 

served with green beans, naan, saffron rice and mint chutney 

SHRIMP LINGUINE 
cherry tomato medley, white wine cream sauce, fresh basil 

 

CHICKEN TIKKA MASALA      N       
    marinated & roasted half chicken, cooked with aromatic tikka 

sauce served with green beans, naan, saffron rice and mint chutney 
 

SOBO BURGER 
served with green salad & roasted potatoes 

8oz Creekstone Farms burger, cheddar cheese,  
bacon, roasted tomatoes, lettuce, mayo   

ADD:   fried egg  2    avocado  2    SUB: gluten-free roll  2.5 
 

VEGGIE BURGER    V  
served with green salad & roasted potatoes 

6oz beyond burger, cheddar cheese, 
roasted tomatoes, lettuce, mayo  

ADD:   fried egg  2    avocado  2    SUB: gluten-free roll  2.5  

  

SWEETS 
 

 

CARROT CAKE      N V 
macerated peachs 

 

LIMONCELLO MASCARPONE CAKE    V 
 

 

GLUTEN-FREE CHOCOLATE BROWNIE    G V 
 

PISTACHIO & RICOTTA CAKE    V 

 


