
 

 
NYC RESTAURANT WEEK 

$60 per person 

 

STARTERS  

Select One 

Heirloom tomato gazpacho (VG GF) 

Watermelon and feta salad, miso vinaigrette, cucumber (V GF) 

*Hamachi ceviche, blood orange, radishes (GF) 

 

MAINS 

Select One 

Spaghetti cacio e pepe (V) 

Roasted eggplant, sambal, hazelnuts, mint (VG) 

Lancaster Farms chicken schnitzel, arugula, citrus, sauce gribiche 

 

DESSERT 

Select One 

Berry Sundae (V GF) 

Lemon tart, crème fraiche (v) 

 

La Petite Perrière, Pinot Noir, France 2023  

or 

La Petite Perrière, Sauvignon Blanc, France 2023 

$30 per bottle 

We hope you enjoy your meal, Tim & Kit Kemp 
 

 An automatic gratuity of 20% will be added to parties of 5 or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

the risk of foodborne illness  V- vegetarian  VG – vegan  GF – gluten free 


