
RESTAURANT WEEK 
($46 THREE COURSE PRIX FIXE) 

 

STARTERS 
 

SPRING VEGETABLE SOUP 18. 
GARLIC CROSTINI 

 

DRY RUBBED SPARE RIBS 18. 
PINEAPPLE SALSA     

 
 

BLACKENED JUMBO SHRIMP 18. 
HORSERADISH CRÈME  

 

SPRING STRAWBERRY SALAD 19. 
BABY ARUGULA   CANDIED WALNUTS   GOAT CHEESE   WILD HONEY VINAIGRETTE 

 

ENTREES  
BAKED CHICKEN ROULADE 32. 

STUFFED W/ PROSCIUTTO, SPINACH, & GRUYERE   WHIPPED SWEET POTATOES   FRENCH BEANS 
ROASTED GARLIC & LEMON COMPOUND BUTTER 

 

CABERNET BRAISED SHORT RIBS 32. 

HORSERADISH MASHED POTATOES   FRENCH BEANS   CABERNET REDUCTION 
 

TAGLIATELLE PUTTANESCA 32. 

 SHAVED PARMESAN 
 

GRILLED 18OZ NY STRIP STEAK 48. 

TRUFFLE PARMESAN TRUFFLE STEAK FRIES   POACHED ASPARAGUS   SHERRY JUS 
 

OVEN BAKED LONG ISLAND STRIPED BASS 36. 
SHAVED FENNEL SALAD   PEA SHOOT MICROGREEN   LEMON DIJON VINAIGRETTE 

 

GRILLED 8OZ PRIME FILET MIGNON W/ SHRIMP 45. 

MASHED POTATOES   FRENCH BEANS   GARLIC DEMI & GORGONZOLA SAUCE 
 

DESSERT 
 TRIPLE CHOCOLATE TRUFFLE FUDGE CHEESECAKE 11. 

 

 RASPBERRY & TOASTED COCONUT A LA MODE 11. 
 

STRAWBERRY SHORTCAKE TRIFLE 11. 



RESTAURANT WEEK 
($24 TWO COURSE PRIX FIXE) 

 
 

MAINS 
 

CORNED BEEF SANDWICH 24. 

BRIOCHE TOAST   JARLSBERG   COLE SLAW   THOUSAND ISLAND 
 

CHICKEN SALAD SANDWICH 18. 

HOUSE CHICKEN SALAD   MOZZARELLA   CRISPY ARUGULA    
HEIRLOOM TOMATO   BRIOCHE TOAST 

 

BLACKENED SHRIMP TACOS 27. 

RICE & BEANS   CHIPOTLE REMOULADE   MANGO SALSA 
 

ALL-AMERICAN SMASH BURGER 23. 

DOUBLE PATTY   AMERICAN CHEESE   BACON   SPECIAL SAUCE   
ICEBERG LETTUCE   TOMATO   CHOICE OF SIDE 

 

TOMATO BACON TOASTY 18. 

THREE-CHEESE GRILLED CHEESE TOASTED IN BROWN BUTTER  
ON BRIOCHE TOAST   CREAMY TOMATO SOUP DIP 

 
 

DESSERT 
 TRIPLE CHOCOLATE TRUFFLE FUDGE CHEESECAKE 11. 

 

 RASPBERRY & TOASTED COCONUT A LA MODE 11. 
 

STRAWBERRY SHORTCAKE TRIFLE 11. 
 


