
SECOND COURSE
CHOICE OF

BLUE CRAB CAKE
Sweet Corn Purée, Charred Corn Relish 

Roasted Poblano Butter

TUNA NIÇOISE RICE CAKES
Bluefin Tuna, Kaluga Caviar, Whipped Egg Yolk

Castelvetrano Olive, Crispy Rice Toast

THIRD COURSE
CHOICE OF

GRILLED SALMON & FAVA BEANS
Fava Bean Purée, Mint Oil

FLATIRON STEAK
8oz, Rosewood Ranch, Ennis, TX 

 Simple Mashed Potatoes, Broccolini
ADD HALF LOBSTER +45

DESSERT
CHOICE OF

“HIT ME” CHOCOLATE CAKE
Liquid “Klondike”, Roasted White Chocolate Ice Cream

Brownie, Devil’s Food Cake (GF)

WARM RICOTTA DONUTS
Cream Cheese Frosting, Milk Chocolate
Salted Caramel, Raspberry Lime Sauce

 V | GF INDICATES DISHES THAT ARE PREPARED VEGAN | GLUTEN FREE.  
OTHER ITEMS MAY BE MODIFIED UPON REQUEST. PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES BEFORE ORDERING.

RESTAURANT WEEK
99 PER PERSON  |  PARTICIPATION OF THE ENTIRE TABLE IS REQUIRED

FIRST COURSE
CHOICE OF

CATCH ROLL 
Crab, Salmon, Miso-Honey

CAESAR SALAD 
Baby Romaine, Aged Parmesan 

Spicy Garlic Croutons


