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RESTAURANT WEEK

Dinner
45 $ 

FIRST COURSE

SECOND COURSE

THIRD COURSE

Pan Seared Rockfish
Cornbread and Chorizo Stuffing, Butternut Squash, Parsnip Béchamel

Duck Rillettes
Sweet Potato Mousseline, Oyster Mushroom, Leeks, Fig Demi-Glace

Boursin Chicken
Sun-Dried Tomato Mashed Potatoes, Fried Brussels, Boursin Mornay

Raspberry Trifle 
Chocolate Truffles

Seared Scallops
Pecan Risotto, Butternut Squash, Goat Cheese

She Crab Bisque
Old Bay Crème Fraiche, Crab Crouton Butter
Lettuce

Butter Lettuce Caeser Salad
Croutons, Parmesan Crisp

Watermelon and Feta Salad
Arugula, Toasted Almond, Craisins, Pickled Red
Onion

Steak Frites
Grilled 8oz Hanger Steak, Cognac Sauce, Truffle Parmesan Fries

Burrata Salad
Poached Apple, Walnuts, Arugula, Prosciutto,
White Balsamic Reduction

Salmon Croquettes
Scallion, Sweet Chili Aoili
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