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2026 Summer Reslauranl Week Dinner Menu

Firsl Course
Walermelon Burrala Salad

Compressed walermelon, minl oil, balsamic glaze, burrala cheese, eroslini

Melon Gazpacho
Tajin, cantaloupe, walermelon, cold soup
Strawberry Salad
Baby arugula, sliced strawberries, shaved almonds, fela, Tarro, strawberry balsamie vinaigretle
Hearls of Romaine
classic Caesar dressing. sourdough croulons, grana, cherry lomalo

Second Course

Polynesian Pork Tacos
Pulle pork, pickled onions, avocado salsa verde, coconul lime slicky rice
Chicken Roulade
Sundried tomalo & burrata stuffed chicken, creamy couscous, broecoli, sundried lomalo eream sauce
Fra Diavolo
Sauleed shrimp & mussels, charred lemon, spiey Calabrian ehili tomalo sauece over fresh fellucine
Peslo Pasla
Pesto eream sauce, arugula, grape lomaloes, parmesan breaderumbs
Pelil Filel
4 oz. filel, polalo gralin, sauléed broecoli, mushroom demi

Desserl
Lemon Poppyseed Pound Cake
With eréme anglaise
Flourless Chocolale Cake GF
choecolate cake with house made brown sugar whipped eream
Berry Chanltilly Tarl

With raspberry coulis and ereme anglaise

$45.00 does nol include lax & graluily
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