
Restaurant Week Lunch
F I R S T  C O U R S E S E C O N D  C O U R S E D e s s e r t

Knob Creek Whiskey | amari | sweet vermouth | applewood smoke 17

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

2 0 %  g r a t u i t y  w i l l  b e  a d d e d  t o  a l l  c h e c k s

C h o i c e  o f  o n e C h o i c e  o f  o n e ( A d d i t i o n a l l y )

$ 2 0  P e r  P e r s o n

v

W i n t e r  R a i n b o w  P a n z a n e l l a  S a l a d
Roasted winter squash | marinated beets | crispy sourdough
croutons, | grapefruit vinaigrette.

B u t t e r n u t  S q u a s h  S o u p
velvety roasted butternut squash | warm winter spices | finished with
creme fraiche & chives gf  | v  

gf     gf  | v  

G r a n d m o t h e r ’ s  A p r i c o t  D u m p l i n g
boiled dumpling filled with apricot jam | finished in browned
butter| rolled in crispy toasted breadcrumbs | cinnamon  12

C h o c o l a t e  G a n a c h e  

Silky milk chocolate ganache | crispy golden knafeh pastry  12

onion jam | celery salad | smoked gouda mash |horseradish crème
fraîche 

M o n i k a ’ s  P i e r o g i

golden potato rosti | cornichon | dill creme fraiche

P o t a t o  R o s t i

R a t a t o u i l l e  w i t h  R o a s t e d  A j v a r  ( V e g e t a r i a n )
Slow-cooked winter vegetables | roasted red pepper ajvar, finished with
olive oil | fresh herbs

garlic aioli | pickled mustard seeds | lemon | mash potato

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

gf  | v  gf  | v  

F r u i t  B o w l  
seasonal fruit 8

Hornitos Plata | maraschino liqueur | agave | grapefruit| rosemary | charcoal 18

M i d n i g h t  i n  B u d a p e s t  

gf     

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 

 v  


