
Restaurant Week 2026
Starter

PEACH & HEIRLOOM TOMATO CARPACCIO
stracciatella, charred wax bean, carrot, fennel, lavender honey, herbs

CORN SOUP
jumbo lump crab, brioche croutons, chili oil

PORK TENDERLOIN
summer vegetable hash, charred broccolini, watermelon glaze

Entrée

BRANZINO
summer squash, salsa verde

FARMER’S CHEESE AGNOLOTTI

Dessert

MELON SORBET
mint sago

STONE FRUIT CRUMBLE

60

~choice of~

~choice of~

~choice of~

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risks of foodborne illness 
            If you have a food allergy, please notify us

charred baby zucchini, blistered cherry tomato, gold bar squash purée,
breadcrumbs, basil oil 

maple & bourbon ice cream, pecan 

MUSSEL & CLAM TOAST
pickled mushroom, romesco, herbs 




