
 
 
 

 
 

2026 Winter Restaurant Week Dinner 
 

First Course 
 

Artichoke Cheddar Crostini 
artichoke cheddar spread, toasted crostini, grana 

Fried Potato Pancakes 
slaw, siracha crème fraiche, bacon, green onions 

Seasonal Flatbread 
Ask your server for seasonal ingredients! 

Winter Salad 
spring mix, dried cranberries, mandarin oranges, candied walnuts, goat cheese, cranberry vinaigrette 

Hearts of Romaine 
Caesar dressing, grana, grape tomatoes, sourdough croutons 

Soup du Jour 
 

Second Course 
 

Orange Roughy 
Beet puree, braised kale, crispy potatoes, pomegranate gastrique 

Chicken Cacciatore 
Braised chicken thighs, polenta, tomatoes, roasted peppers, onions, garlic, oregano 

4 oz Filet 
Potato gratin, demi glaze, broccoli 

Farfalle Pasta 
Roasted chicken breast, sauteed spinach, sundried tomato, artichoke, lemon beurre blanc, grana, crispy prosciutto 

Vegetable & Jasmine Rice Bowl 
Napa cabbage, edamame, red pepper, shiitake, cilantro, scallion, ginger, soy, butter 

Grilled Pork Loin 
smashed fingerling potatoes, charred broccolini, apricot mostarda 

 
Dessert 

 

White Russian Cake 
marble cake, chocolate frosting, vanilla frosting, Kahlua buttercream, shaved chocolate 

Banana Split Trifle 
banana chocolate mousse, vanilla cake, strawberry compote, whipped cream, walnuts, cherry 

Snickerdoodle Blondie 
honey apricot ice cream 

 
Executive Chef: Timothy Widrick 

Chef de Cuisine: Kyle Abel 
 

$45.00 does not include tax, gratuity, beverages 
20% gratuity will be added to parties of 6 or more. 

 

 
*Consuming raw or undercooked seafood, shellfish, & 

Meats may increase your risk of foodborne illness. 

Add these appetizers for $10* 
 

Roasted Cauliflower 
pepitas, dried apricots, cinnamon 
Crispy Alsatian Pizza 
applewood smoked bacon, onions, crème fraiche 
Hummus  
Roasted red pepper puree, warm pita 
 

*Available with the purchase of the Restaurant Week Menu 


