
 Winter Restaurant Week  available 1.17 through 1.22! 
 Three Course Menu for $40pp 

 First Course 
 Oysters Rockefeller 

 creamed spinach, herb bread crumbs 

 Brussels Sprout Salad 
 pistachio, goat cheese, apple, pickled red onion, balsamic vinaigrette 

 Crispy Pork Belly 
 sweet potato puree, roasted broccoli, red wine gastrique 

 Roasted Apple & Pumpkin Soup 
 nutmeg & ginger creme fraiche 

 Veal Meatballs +5 
 mushrooms and roasted tomato sauce 

 Second Course 
 Pan Roasted Red Snapper +5 

 roasted baby bok choy, mushrooms, cauli�ower puree, beurre blanc 

 Coq au Vin 
 red wine braised root vegetables & mushrooms, garlic mashed potatoes 

 Moules Frites 
 steamed PEI mussels in a white wine sauce w house made chorizo or kalamata olives 

 served w old bay french fries and grilled baguette 

 Grilled Pork Chop 
 mashed potatoes, roasted brussel sprouts, whiskey apple cider gastrique 

 Seafood Paella +10 
 shrimp, mussels, chicken, etc.. 

 Mushroom Risotto 
 sauteed mixed mushrooms, caramelized onions, mascarpone 

 Steak Frites +8 
 �at iron, old bay french fries, house steak sauce 

 Third Course 
 Key Lime Pie  house made compote, whipped cream 

 Chocolate Mousse  whipped cream, strawberries +4 

 Apple Bread Pudding  caramel drizzle, whipped cream 

 Menu is subject to change and availability. Happy eating! 


