
$45 Dinner Menu
 

Appetizer 
(choose one)

Chicken Liver Tart
Pistachio crust and riesling gelée

Grilled Sour Dough & Nduja
Whipped ricotta, nduja, and pickled peppers

Pimento
House made pimento cheese with everything crackers

Oysters
Yuzu mignonette

Prosciutto & Spring Onion Tart
Walnut crust, gruyere and spring onion coulis

Mussels +$4
Tomato, chorizo, anaheim peppers and focaccia

Hummus
House made hummus, spring crudite and crackers

Beetroot, Feta, & Walnut Salad
Local greens, white sweet potatoes, radish, dukkah, white balsamic and lemon vinaigrette

Roasted Cauliflower
Vaduvan, garlic lime yogurt with mint, chilies, and honey

Brussels
Crispy brussel sprouts, nuoc cham and crushed peanuts

Oyster Mushrooms +$2
Tempura fried, ramp ranch, togarashi and gastrique

Entree 
(choose one)

Flounder +$10
Broken rice, asparagus, sea island red peas, and ramps with saffron cream

Fett
House made fettuccine, oyster mushrooms, peas, parmesan, egg and chive

Burger
Cabot white cheddar, lettuce, berbere pickles, roasted garlic aioli, brioche bun with fingerlings

Ribeye +$25
Mixed mushrooms with demi

Shrimp Radiatori
Ramp & pecan pesto, asparagus, peas & burrata

Duck Breast +$10
Root vegetable farro, dates, carrot and sweet potato puree

Charcoal Chicken
Harissa grilled half chicken, fennel chermoula, and mixed greens with preserved lemon

Hanger Steak +$5
Baby carrots, radish and red onions with nuoc cham and herbs

Dessert 
(choose one)

Sticky Toffee Pudding
Date cake with toffee sauce and whipped cream

Carrot Cake
Cream cheese icing and carrot cake crunch

Olive Oil Cake
Lemon glaze

Chocolate Mousse
Benne short bread with passion fruit pastry cream

Address
429 Granby Street
Norfolk, VA 23510

Phone: (757) 904-6546

Thank you to our Gold Level Restaurant Week Sponsor


