
Restaurant Week 

Every Day Is 
Brunch   

- 30 -

To Start
(choose one) 

Soup du Jour 

Chef’s Daily Preparation 

Crispy Goat Cheese Cake 
Beet Puree, Blackberries, Dill,

Balsamic Glaze  

Puff Pastry Tart     

Crème Fraîche, Spinach, Confit Tomato,

Basil Pesto   

Entree
(choose one) 

Old Fashion Pancakes 
Lemon Curd, Grand Marnier       

Mixed Berry Compte 

Grilled Veal Paillard 

Arugula, Heirloom Cherry Tomatoes, 
Shaved Parmesan , Lemon Vinaigrette 

Moules with Lobster Sauce 

Prince Edward Island Blue Mussels 

R.W. Burger
Caramelized Onions, brie Cheese,      

Applewood Smoked Bacon, Fried Egg, 
Hand-Cut Fries  

Restaurant Week 

Dinner  
- 45 -

To Start
(choose one) 

Tuna Tartar 
Mango Salsa, Avocado Mousse, Cilantro 

Lime Soy, Crispy Wonton 

Duck Liver Pâté 
Toasted Baguette, Pickled Onions, 

Whole Grain Mustard, Cornichons 

Crispy Squid 
Caper Dill Aioli, Marinara Sauce 

Entree
(choose one) 

SHORT RIB PARMENTIER
YUKON GOLD MASHED POTATO, 
BLACK TRUFFLE EMULSION  

Hanger Steak au Bordelaise 
Prime Cut, Watercress Salad ,

Hand– Cut Pommes FritEs ($5 up charge) 
Blackened ALASKAN COD 

Farro, Spinach, Whole Grain Mustard 
and Maple Reduction                      
Seafood Risotto 

P.I.E. Blue Mussels, Shrimp, Squid, 
Clams, Tomato, Peas, Parmesan,

Lobster Cognac Sauce 

Dessert
(choose one) 

MACARON AND CAFE 

MINI MACARONS WITH ESPRESSO OR 
CAPPUCCINO 

Chocolate Mousse Marquise 
Coconut Gelato, Raspberry Coulis 

Monday - Friday Only    No Substitutions, No Sharing 




