
$45 Dinner Menu
 

Appetizer
(choose one)

Bacon Wrapped Goat Cheese Figs
Smokey chipotle blackberry jam

Truffle Fries
Truffle oil, parmesan cheese and 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 and 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 and croutons  

Entree 
(choose one)

Cotija Chili Lime Shrimp
Mexican quinoa salad of bell pepper, red onion, black beans, 

cilantro, scallion, corn, crumbled cotija cheese and mexican crema

Bacon Wrapped Scallops
Chipotle & goat cheese risotto, 

black pepper & strawberry gastrique and basil chiffonade

Shrimp Scampi
Angel hair pasta, garlic, lemon, tomato, parmesan and toasted bread

Filet Au Poivre
Beef tenderloin coated in cracked pepper, finished with a creamy cognac and pepper sauce,

served with buttery new potatoes and grilled asparagus

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


