
SUMMER
RESTAURANT WEEK

DINNER: THREE COURSES FOR $45
Not shareable

TO START

WATERMELON CARPACCIO
Baby kale, feta cheese, pickled onions, aged balsamic.

SALMON RILLETTE
Toasted baguette, salmon caviar.

PÂTÉ DE CAMPAGNE
Mixed greens, cornichons, country bread.

MAIN COURSE

SAUTÉED BRANZINO
French lentils, horseradish vinaigrette.

CHICKEN CORDON BLEU
Mashed potatoes, mixed salad.

GRILLED HANGER STEAK
French fries, peppercorn sauce.

DESSERTS

PANNA COTTA

PROFITEROLES



TO START

HEIRLOOM TOMATO & BURRATA SALAD
Cherry tomatoes, shallots, basil vinaigrette.

WATERMELON CARPACCIO
Baby kale, feta cheese, pickled onions, aged balsamic.

PÂTÉ DE CAMPAGNE
Mixed greens, cornichons, country bread.

SUMMER
RESTAURANT WEEK

LUNCH: THREE COURSES FOR $30
Not shareable

MAIN COURSE

VIETNAMESE CHICKEN SALAD
Cilantro, mint, carrots, crispy noodles, peanut dressing.

MOROCCAN FLATBREAD
Red peppers, green peppers, zucchini, tomatoes, 

merguez, goat cheese.

SAUTÉED BRANZINO
French lentils, horseradish vinaigrette.
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