
$45 Dinner Menu
Available only on July 16, July 19, and July 23

 
Appetizer

(choose one)

Cous Cous Salad
Roasted corn, sweet bell peppers, and cilantro lime viniagrette

Caesar Salad
Romaine lettuce, parmesan cheese, herb croutons, and traditional caesar dressing

Summer Berry And Farro Salad
Strawberries, blueberries, baby spinach, and sumac vinaigrette

Greek Salad
Cucumber, grape tomatoes, red onion, arugula, feta cheese, and za’atar dressing

Cheddar Scallop Potatoes
Yukon and idaho potatoes, and cheddar cheese cream sauce

Mexican Elote-Style Corn 
Cilantro, chili and queso fresco

Roasted Tri Color Potatoes 
Fresh rosemary and olive oil

Roasted Summer Vegetables 
Cauliflower, zucchini, yellow squash, red pepper, and herb emulsion

Entree 
(choose one)

Oven Roasted Salmon
Roasted bok choy, and miso citrus soy sauce

Baked Orecchiette Pasta
Mushrooms, zucchini, red onion, pomodoro sauce, and basil

Birria Style Chicken
Fire roasted peppers, and caramelized onions

Caribbean Jerk Braised Pork
Plantains, black beans, garlic, and scallions

Hand Carved Tri Tip Steak
Caramelized onions and balsamic beef jus

Dessert 
(choose one)

Baked Peach Berry Crisp
Cinnamon and gluten free crumble topping

Signature Dessert Station
Individual desserts and seasonal fruit

Address
333 Waterside Drive
Norfolk, VA 23510

Phone: (757) 625-1463

Thank you to our Gold Level Restaurant Week Sponsor


