
1st
choice of

BUTTERNUT SQUASH SOUP

APPLE SALAD
almonds, golden raisins, white cheddar
vinaigrette, curry powder

BABY KALE SALAD
lemon chili vinaigrette, manchego, pine nuts

vegetarian

2nd
choice of

GRILLED NORDIC BLU SALMON
wild rice pilaf, celery root puree, grape verjus,
compressed celery

ROASTED CHICKEN BREAST
farro mushroom risotto, jus, pickled
mushrooms, arugula

GNOCCHI
mushroom ragu, spinach, bread crumbs, 
grana padano

3rd
choice of

MINI MAPLE PECAN TART

MINI AVOCADO CHOCOLATE MOUSSE

MINI PUMPKIN CHEESECAKE TRIFLE

gluten freenut free dairy free

vegan

*These items are served raw or undercooked or may contain raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry,

seafood, shellfish or eggs may increase your risk of food born illness,
especially if you have certain medical conditions. 

RESTAURANT
WEEK

three-course meal for $45


