
KEY LIME PIE
toasted coconut crust, mojito reduction,  

blackberry coulis, meringue brûlée

PEAR AND APPLE CRISP    
almond streusel, vanilla bean ice cream 

BLACK FOREST CAKE
black cherry buttercream, dark chocolate cake, 

whipped cream, sour cherry coulis

GRAN GALA CRÈME BRÛLÉE 
clementine custard, caramelized clementine, 

whipped cream    

APPLE DUMPLING 
chai spice crème anglaise, housemade 
butterscotch sauce, ginger ice cream

ESPRESSO MOUSSE
dark chocolate fudge, whipped cream, 

house-made biscotti

FIRST COURSE
choice of

CHEF’S SPECIAL
daily selection

FILET MIGNON*
whipped potatoes, grilled asparagus, chianti jus

SESAME SEARED TUNA*
nori aioli, pickled ginger salsa, charred Japanese pan 

noodles, vegetable stir fry

BEEF BOLOGNESE 
hand-cut pappardelle pasta, parmesan, parsley  

ENTRÉES
choice of

DESSERTS
choice of

$55

CHEF’S SPECIAL
daily selection

BERKSHIRE PORK BELLY
hickory smoked confit pork belly, green chili grits, 

bourbon BBQ sauce,  apple celery slaw, 
micro celery 

WALDORF SALAD
Granny Smith apples, candied walnuts, grapes, 
frisée, celery curls, tarragon aioli, blue cheese 

crumbles, sherry vinaigrette

RESTAURANT WEEK MENU
FIRST COURSE

choice of

LAYERED EGGPLANT 
basil pesto, ricotta, mozzarella, mushroom 

pomodoro sauce, saba vinegar,  
parmesan

HICKORY SMOKED ATLANTIC SALMON*  
baby kale, parsnip purée, jicama slaw, red onion, 

cilantro, curried guava vinaigrette, cranberry coulis 

SMOKED SHORT RIB
Chianti braised and hickory smoked short rib,

horseradish potato purée, Malibu carrots, 
haricots verts, red wine jus  

ENTRÉES
choice of

DESSERTS
choice of

$35

TRUFFLED POTATO BISQUE 
crispy prosciutto, saba, micro celery

TUSCAN KALE AND BEET
pickled beet, goat cheese, rice wine vinaigrette, 

spiced walnuts

TRIO CAESAR
little gem lettuce, chopped egg, anchovies, 

parmesan crisp

CHEF’S TASTING MENU

We are happy to accommodate dietary restrictions, but we kindly ask that you limit substitutions.

RESTAURANT WEEK WINES - $45
SAUVIGNON BLANC, CLOUDY BAY  Pairs Well With: Hickory Smoked Atlantic Salmon

PIO CESARE, BARBERA D’ALBA  Pairs Well With: Sesame Seared Tuna 
CABERNET SAUVIGNON, THE HUNTSMAN  Pairs Well With: Filet Mignon

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.


