RESTAURANT WEEK 2022 MENU e $25 FOR THREE COURSES

15T COURSE CHOICE OF:

BIBB SALAD [GF]
BIBB LETTUCE, SLICED APPLES, WHIPED LEMON RICOTTA CHEESE, HONEY ALMONDS,
RIESLING-HONEY VINAIGRETTE

TRUFFLE FRIES
HOUSE PUNCHED FRIES TOSSED IN TRUFFLE OIL & PARMESAN CHEESE

WHITEFISH PATE [GF OPTION]
CARLSON’S SMOKED WHITEFISH, CREAM CHEESE, SCALLIONS, CAPERS, HOUSE PICKLED VEGETABLES,
“EVERYTHING CRACKERS”

2ND COURSE CHOICE OF:

SMALL GREEK PIZZA
RED SAUCE, MOZZARELLA, BRICK & FETA CHEESE, RED PEPPER WITH GARLIC, ARTICHOKE HEARTS

BRUSSELS & SALMON [GF OPTION]
FLASH-FRIED, CRISP BACON, GARLIC, SEARED SCOTTISH SALMON, BALSAMIC REDUCTION

CUBANO [GF OPTION, ADD $3.50]
GARLIC PORK, SMOKED HAM, SWISS CHEESE, HOUSE PICKLES, HOUSE IPA MUSTARD, MAYONNAISE, ON APRESSED
BRIOCHE BUN, SERVED WITH HOUSE COLE SLAW

SMALL SHORT RIB PIZZA
RED SAUCE, MOZZARELLA & BRICK CHEESE, BRAISED & PULLED BEEF SHORT RIB, CARAMELIZED ONIONS,
HORSERADISH CREMA

3RD COURSE CHOICE OF:
UNDERGROUND CHEESECAKE
VANILLA CHEESECAKE, GRAHAM CRACKER CRUST, STRAWBERRY-LEMON COMPOTE

FLOURLESS CHOCOLATE TORTE [GF]
CARAMEL DRIZZLE, CANDIED WALNUTS

APPLE COMPOTE [GF]
SERVED OVER VANILLA ICE CREAM WITH AN HONEY-ALMOND CRUMBLE



	RESTAURANT WEEK 2022 MENU • $25 for three courseS
	1st Course choice of:
	bibb salad [GF]
	bibb LETTUCE, SLICED apples, whiped lemon ricotta cheese, honey almonds,  riesling-honey vinaigrette
	truffle fries
	house punched fries tossed in truffle oil & parmesan cheese
	whitefish patè [GF Option]
	Carlson’s smoked whitefish, cream cheese, scallions, capers, house pickled vegetables,  “everything crackers”
	2nd Course choice of:
	small Greek Pizza
	red sauce, mozzarella, brick & feta cheese, red pepper with garlic, artichoke hearts
	brussels & salmon [GF Option]
	flash-fried, crisp bacon, garlic, seared scottish salmon, balsamic reduction
	cubano [gf option, add $3.50]
	garlic pork, smoked ham, Swiss cheese, house pickles, house ipa mustard, mayonnaise, on apressed brioche bun, served with house cole slaw
	Small short rib pizza
	red sauce, mozzarella & brick cheese, braised & pulled beef short rib, caramelized onions, horseradish crema
	3RD Course choice of:
	Underground cheesecake
	vanilla cheesecake, graham cracker crust, strawberry-lemon compote
	flourless chocolate torte [GF] caramel drizzle, candied walnuts
	apple compote [gf]
	served over vanilla ice cream with an honey-almond crumble

