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

T H R E E  C O U R S E  P R E  F I X E 

5 5

C A E S A R  
Romaine, fried herbs, croutons, 

anchovies  and  orange zest 

F I R S T  C O U R S E 

C H O I C E  O F  O N E

S E C O N D  C O U R S E
C H O I C E  O F  O N E

T H I R D  C O U R S E
C H O I C E  O F  O N E

M U S H R O O M  A R A N C I N I
Sundried tomato aioli  

T E R R I N E   
Preserves  and  sourdough

S Q U A S H  A G N O L O T T I   
Parmigiano reggiano

C H O C O L A T E  H A Z E L N U T 
M O U S S E

Candied hazelnuts, lemon meringue  
and   hazelnut sponge

A P P L E  C R U M B  C A K E
Whipped caramel ganache

C A T C H    o f    t h e    D A Y 
Couscous, olives, capers, 

sundried tomatoes, 
artichokes  and  greens   

P A N  R O A S T E D 
C H I C K E N 

Rice pilaf, sauteed spinach,
and  chicken jus

2 4  H O U R  P R E S S E D 
P O T A T O E S

Fried  in  duck fat  dressed with  
crème fraiche  and  trout roe

P O R K  S A U S A G E
Spaetzle, butter cabbage, 

house-made sausage 

S E R V E D                 F R O M

6 P M             —             1 0 P M
D I N N E R


