ASH BAR

RESTAURANT WEEK

DINNER

THREE COURSE PRE FIXE
55

FIRST COURSE
CHOICE OF ONE

MUSHROOM ARANCINI TERRINE
Sundried tomato aioli Preserves and sourdough
CAESAR 24 HOUR PRESSED
Romaine, fried herbs, croutons, POTATOES
anchovies and orange zest Fried in duck fat dressed with

créme fraiche and trout roe

SECOND COURSE
CHOICE OF ONE

PORK SAUSAGE SQUASH AGNOLOTTI
Spaetzle, butter cabbage, Parmigiano reggiano
house-made sausage

CATCH of the DAY PAN ROASTED
Couscous, olives, capers, CHICKEN
sundried tomatoes, Rice pilaf, sauteed spinach,
artichokes and greens and chicken jus

THIRD COURSE
CHOICE OF ONE

CHOCOLATE HAZELNUT APPLE CRUMB CAKE
MOUSSE Whipped caramel ganache
Candied hazelnuts, lemon meringue
and hazelnut sponge



