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

RESTAURANT WEEK SUMMER 2025
$ 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

F A R M E R S  M A R K E T  S A L A D
castelfranco, tardivo, rosa del veneto, baby kale, red vein arugula, stone fruit vinaigrette

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

B E E F  T A R T A R
bone marrow aioli, quail egg, matchstick potatoes, cornichon, capers, toast points

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

B I S T R O  F I L E T
crispy shoestring fries, ravigote pistou

R O A S T E D  O R G A N I C  H A L F  C H I C K E N
pomme puree, glace de poulet 

L O B S T E R  B U C A T I N I
½ lobster, charred tomatoes, opal basil 

F R E N C H  D I P  S A N D W I C H
roast beef, horseradish mayonnaise, red wine onion jam, gruyere, bone marrow au jus

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 O O K I E S
chef selection




