
Relax... You’re in the hands of the Fireman Hospitality Group

RESTAURANT WEEK WINTER 2026
$ 6 0  

3  C O U R S E  D I N N E R  |  S E L E C T  O N E  F R O M  E A C H  C O U R S E
M O N D A Y  -  S U N D A Y

F I R S T  C O U R S E
choose one

G R E E N  S A L A D
endive, bibb lettuce, watercress, baby gem, soubise vinaigrette

G O A T  C H E E S E  C R O Q U E T T E S
house-smoked goat cheese, fines herbs, lavender honey

S C A L L O P  C E V I C H E
peppers, pineapple, cilantro 

S E C O ND  C O U R S E
choose one

B I S T R O  F I L E T
frisse, baby kale, cherry tomatoes, peewee potatoes, haricot vert, herbed vinaigrette

G A R G A N E L L I  A U T O M N E
roasted root vegetables, spinach pesto, crispy garlic chili

S E A R E D  S A L M O N
peewee potatoes, baby carrots, bernaise sauce

P O R K  N O R M A N D Y
12 oz pork chop, brown butter apples, roasted delicata squash, escarole, normandy sauce

D E S S E R T
choose one

A P P L E  T A R T  T A T I N

P R O F I T E R O L S
chocolate mousse, chantilly crème

C R È M E  B R Û L É E
seasonal fruit
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