
Cracker Jack sundae, Cracker Jack ice cream, almond Cracker Jack,

chocolate drizzle 

Chocolate mousse, strawberries

Buttermilk panna cotta, exotic fruits

The slice, iceberg lettuce, Point Reyes 

blue cheese, roasted portobello, crispy 

pancetta

Baby gem Caesar, Parmesan, brioche 

croutons

Shaved Brussels sprouts salad, Gala 

apples, candied pecans, Parmesan 

Marinated tomato salad, Russian dressing, 

burrata, 1015 onion rings, basil oil

Roasted poblano and corn soup, cilantro, 

chili oil

Crab & Shrimp Seafood gumbo, Texmati rice

RESTAURANT WEEK LUNCHRESTAURANT WEEK LUNCH
2 courses: $25.

Chicken Milanese, black olive-corniche 

dressing, arugula, lemon vinaigrette 

Wagyu barbacoa puffy taco, salsa cruda

Orecchiette, house Italian sausage, 

broccolini, Asiago

Prime rib french dip, horseradish, 

caramelized onions, 2 day au jus

Fried Gulf shrimp poboy, grilled green 

tomatoes, smoky remoulade 

Pappardelle Bolognese, spinach 

pappardelle, ragú bianco, Pecorino, 

parsley

Mix and Match.  Select two to create your first course.

Select one for your second course.


