
 

 

Restaurant Week Winter 2025 

Three Courses - $45 
 

Appetizers 

 

Caesar Salad 

Black Eyed Pea Soup 

Ozark BBQ Ribs 

Pistachio Crusted Goat Cheese Salad with Roasted Beets 

West Indian Shrimp 

Pappardelle with Buffalo Oxtail Ragu ($3 supplement) 

Wild Boar Potstickers ($3 supplement) 

 

Main Courses 
 

Herb Crusted Salmon with Arugula, Beets, Horseradish Crème Fraiche 

Chicken Schnitzel- Porcini Gravy, Mashed Potatoes & Dill 

Veal Lemonese 

Henry Burger 

Eggplant Ravioli – Toasted Pine Nuts 

Duck – Honey Ginger Sauce ($6 supplement) 

Venison Bourguignon ($8 supplement) 

 

Sides 

 
Mashed Potatoes, Rice Pilaf, Spinach & Garlic, House Cut Fries, Brussels Sprouts w Bacon 

$8 each 

 

Desserts 

 

Mud Pie 

Persian Lime Pie 

Warm Apple Cobbler 

Flourless Chocolate Hazelnut Cake 

Sorbet 

 

 

 

 

 
 
 


