
FIRST COURSE

Whipped Ricotta 
Lavender honey, sea salt, focaccia

Short Rib Gnocchi 
Ricotta, lightly dressed greens

Watercress and Chicory Salad
Citrus supremes, spiced walnuts, shaved carrots, 

cherry tomato, cucumbers, white balsamic vinaigrette

SECOND COURSE

Seared Salmon
Potato and leek puree, braised 
leeks, lemon herb sauce

Roast Chicken 
Pomme puree, haricot vert, jus

THIRD COURSE

Apple Cobbler 
Caramelized apples, cinnamon 

streusel, vanilla ice cream

Chocolate Mousse
Sea salt, hazelnuts

Add a glass of wine - $10

*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

VEGAN

GLUTEN FREE

Restaurant Week

dinner - $45
Available 5:00pm - 10:00pm
Select one item for each course

20% gratuity will be added to all checks


