RESTAURANT WE

JANUARY 21 - JANUARY 29
THREE COURSES :: $40
CHOOSE ONE ITEM FROM EACH COURSE

—— % _ _
,c RESERVATIONS: SIDECARVA.COM M=
PLATE

FRISEE & CHEVRE SALADE BRIE & FRENCH ONION TARTLET

warm bacon vinaigrette, goat cheese croquette, black pepper-herb pastry,
confit tomato, pickled onion, fines herbes balsamic reduction, caramelized onion

ENTREE

STEAK FRITES SPANISH SEA BASS

meats by linz angus beef hanger steak, roasted tomato butter,

green peppercorn bordelaise, serrano ham, string beans,
belgian frites, roasted brussels sprouts manchego-piquillo pepper polenta,
:: add lump crab & hollandaise +$15 :: :: vegetarian preparation also available ::

DESSERT

CHOCOLATE BOUCHON OLIVE OIL CAKE

french style warm double chocolate cake, rosemary, lemon chantilly,
espresso-chocolate ice cream almond brittle

. :2 menu subject to change based on product availability :
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