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RESTAURANT WEEK DINNER MENU

Choice of one appetizer, one main, and one dessert - $45

APPETIZERS choice of one

Roasted Peach and Feta Salad
roasted peaches, queen olives, cherry tomatoes, pickled shallots, feta, crispy pita chips

Kale and Romaine Salad
black pepper parmesan dressing, acg panko, festive kale

Daily Soup Special

MAINS choice of one

Shrimp Cavatelli
white wine garlic sauce, yellow garlic chives, calabrian butter, fine herbs

Thai Mussels
thai coconut curry, pickled shallots, grilled batard, picked cilantro

Herb Roasted Airline Chicken
red quinoa, corn, red peppers, shaved red onion, salsa roja, chopped herbs

DESSERTS choice of one

NYC Cheesecake
summer fruit compote

Chocolate Molten Cake

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. Concrete Hospitality Group
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RESTAURANT WEEK LUNCH MENU

Choice of one appetizer, one main, and one dessert - $30

APPETIZERS choice of one

Roasted Peach and Feta Salad
roasted peaches, queen olives, cherry tomatoes, pickled shallots, feta, crispy pita chips

Kale and Romaine Salad
black pepper parmesan dressing, acg panko, festive kale

Daily Soup Special

MAINS choice of one

Nashville Hot Catfish Sando
spicy aioli, lettuce, tomato, and onion on brioche bread, served with french fries

Shrimp Cavatelli
white wine garlic sauce, yellow garlic chives, calabrian butter, fine herbs

Thai Mussels
thai coconut curry, pickled shallots, grilled batard, picked cilantro

DESSERTS choice of one
NYC Cheesecake

summer fruit compote
Chocolate Molten Cake

Buttermilk Panna Cotta

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. Concrete Hospitality Group




	QUIMBY_restaurant week_dinner_Spring2026 (1) (1)[72].pdf
	QUIMBY_restaurant week_lunch_Spring2026 (1) (1)[2].pdf

