
$35 Dinner Menu
 

Appetizer
(choose one)

Truffle Fries
Truffle oil, parmesan cheese, garlic aioli

She Crab Bisque
Lump crab in a creamy bisque, finished with sherry

Kale Caesar
Kale, romaine, house made caesar, shaved parmesan, parmesan crisp, croutons

Duck L’orange Tartines
Duck confit, Grand Marnier gastrique, orange supremes,

gorgonzola cheese, thyme, candied orange and crusty bread

Fried Green Tomatoes
Boursin cheese, arugula salad with Thai citrus dressing   

House Salad
Carrots, cucumber, cherry tomatoes, shredded cheese, croutons  

Entree 
(choose one)

Fried Shrimp
Sweet chili aioli, cauliflower puree, crispy brussels sprouts

Fish Tacos
Three tacos with sweet chili slaw & pico de gallo with mexican quinoa salad 

Grilled Salmon
Honey-sriracha glazed salmon with vegetable mélange of carrots, 

zucchini & squash & edamame purée

Bone-In Pork Chop
Pan seared chop, apple cider gastrique, crispy brussels sprouts and cauliflower purée

Santa Fe Chicken Penne
Penne pasta, chicken, chorizo sausage, roasted corn, 

smoked tomato confit, and chipotle cream sauce  

Veggie Lasagna
Zucchini, squash, tomato, ricotta, parmesan, pesto, sofrito and a parmesan crisp

Dessert 
(choose one)

Sorbet

Gelato

Bailey’s Chocolate Mousse

Address
219 Granby Street 
Norfolk, VA 23510

Phone: (757) 416-6219

Thank you to our Gold Level Restaurant Week Sponsor


