
RESTAURANT WEEK 
$45

FIRST COURSE (CHOICE OF)

Tomato Tartare
Pickled shallot, Thai basil, crouton

Ajo Blanco
Marcona almond, sherry, cucumber relish, honeydew melon

Stone Fruit Salad
Variations of stone fruit, sheep’s milk yogurt, soft herbs

SECOND COURSE (CHOICE OF)

Seared Fluke
Grilled summer squash, basil, cherry tomato

Grass-Fed Strip Loin
Grilled corn and poblano salad, salsa macha

Brooklyn Pasta Lab Trottole
Garlic scape pesto, Sungold tomatoes

DESSERT (CHOICE OF)

Seasonal Sorbet or Ice Cream

Paris-Brest
Vanilla crème pâtissière, caramel

P L E A S E  L E T  U S  K N O W  I F  Y O U  H AV E  A N Y  A L L E R G I E S  O R  D I E TA R Y  R E Q U I R E M E N T S ,  O U R 
D I S H E S  A R E  M A D E  H E R E  A N D  M AY  C O N TA I N  T R A C E  I N G R E D I E N T S

* C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D, S H E L L F I S H  
O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S


