
Restaurant  Week
2 courses  $20

Dessert

S t r a w b e r r y  G r a h a m  P a r f a i t  C a k e

vanilla yogurt mousse|buttery graham cookie
base | fresh strawberry drizzle

B e l g i a n  C h o c o l a t e  C a k e

rich Belgian chocolate | homemade chocolate drizzle

Entree

whipped goat cheese | snap peas | picked herbs | wild
mushrooms | manchego

P o t a t o  G n o c c h i

C h i c k e n  S c h n i t z e l

beer mustard aioli| pickled mustard seeds | hot honey jus 

herb salad | avocado mousse | lime honey oregano vinaigrette

A v o c a d o  T o a s t

smoked salmon | dill crème fraiche | crispy hashbrown |
arugala | lemon vinaigrette

H a s h b r o w n  S a l m o n e

v

v

January 19th-Februrary 1st

gf = gluten free   v= vegetarian

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs increase your risk of foodborne illness. Please

alert you server about any allergy or dietary restrictions 

O n e  S i p  a t  a  T i m e

Jim Beam Black Bourbon| amari | sweet
vermouth| applewood smoke    17

P a r i s  i s  B u r n i n g

Roku Gin | mezcal |elderflower
lemon | pineapple   18

Signature  Cocktai ls


