
A P P E T I Z E R

Green Eggs & Ham  
Green Pea |  Prosciutto |  Deviled Eggs

Chicken Liver Pâté
Apricot Mustard |  Spring Giardeniera |  Crusty Bread 

Early Spring Salad (v)  
Strawberry |  Watercress |  Almond |  Radish |  Honey Vinaigrette

Croquetas de Jamón
Romesco |  Smoked Almond |  Serrano Ham

Potato Leek Soup  (v)
Dill  |  Lemon |  Crème Fraîche

E N T R É E

Smoked Salmon BLT 
Choice of  Side Salad or Fries 

Chicken Milanese Caesar 
Little Gem |  Parmesan |  Sourdough Tuille

Mushroom Risotto (v)  
Asparagus |  Favas |  Pecorino Romano

Roasted Pork Bánh mì  
Spicy Mayo |  Chicken Liver |  Pickled Daikon |  Carrot |

Jalapeño |  Cilantro |  Choice of  Side Salad or Fries 

D E S S E R T

Baba au Rhum
Yeast Cake |  Dark Rum Syrup |   Lime Crème Patisserie

Chocolate Chip Cookies

Vanilla Rice Pudding
 Candied Orange |  Pistachio

Earl Grey Crème Brûlée

*Price Includes 3% Credit Card Processing Fee  |  Prices Do Not Include Beverage, Tax or Gratuity
Menu is Priced Per Person and Cannot be Shared  |  (v) Vegetarian Dish

Restaurant Week Lunch Menu
March 3rd - 15th 2026

$29.95 / $30.85* Per Person
Three Course Prix Fixe Lunch ~ Choose One of Each



A P P E T I Z E R

Green Eggs & Ham  
Green Pea |  Prosciutto |  Deviled Eggs

Chicken Liver Pâté
Apricot Mustard |  Spring Giardeniera |  Crusty Bread 

Early Spring Salad (v)  
Strawberry |  Watercress |  Almond |  Radish |  Honey Vinaigrette

Croquetas de Jamón
Romesco |  Smoked Almond |  Serrano Ham

Crispy Brussels Sprouts  
Fish Sauce Caramel |  Nuoc Cham |  Peanut 

E N T R É E

D E S S E R T

Baba au Rhum
Yeast Cake |  Dark Rum Syrup |   Lime Crème Patisserie

Chocolate Chip Cookies

Vanilla Rice Pudding
 Candied Orange |  Pistachio

Earl Grey Crème Brûlée

Veal  Saltimbocca 
Sage |  Marsala |  Prosciutto |  Creamy Polenta |  Sautéed Kale

Skate Meunière 
Spinach |  Confit  Potato |  Caper |  Lemon| Beurre Noisette

Mushroom Risotto (v)
Asparagus |  Favas |  Pecorino Romano

Prime Skirt  Steak “Au Poivre”
Creamed Spinach |  Whipped Potatoes |  Frizzled Onions

Poulet  Rouge “Frites”
 Half Roasted Heritage Chicken | Demi Glace | Café de Paris  |  Thrice

Cooked “Chips” 

Restaurant Week Dinner Menu
March 3rd - 15th 2026

*Price Includes 3% Credit Card Processing Fee  |  Prices Do Not Include Beverage, Tax or Gratuity
Menu is Priced Per Person and Cannot be Shared  |  (v) Vegetarian Dish

$44.95 / $46.30* Per Person
Three Course Prix Fixe Dinner ~ Choose One of Each


