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RESTAURANT WEEK ∙  DINNER
WINTER 2025
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FIRST COURSEFIRST COURSE
          

       CAULIFLOWER NUGGETS
smoked onion parmesan dip, pickled shishito peppers,

zaatar, honey

WHIPPED HUMMUS
zhoug, micro cilantro, arbequina olive oil, house made pita

MINI  GYROS
lamb, pita, crème fraiche tzatziki, zaatar vinaigrette, 

pickled cherry tomatoes, feta cheese, spices 

SECOND COURSESECOND COURSE

BOLOGNESE
tagliatelle pasta, rosemary creme fraiche, parmesan

        CHICKEN SCHNITZEL
mustard spaetzle, rainbow chard, soubise sauce, grilled lemon

   LEMON RISOTTO 
lemon gremolata, sauteed arugula, pomegranate seeds, 

brown butter, parmesan 

                                                             
THANK YOU

Consuming raw or undercooked meats, poultry, seafood or 

shellfish or raw eggs may increase your risk of food borne 

illness, especially if  you have certain medical conditions. 

May contain nuts.

DESSERTDESSERT
BASQUE CHEESECAKE

passion fruit sauce, ras el hanout

STRAWBERRY PANNA COTTA
shortbread crumbles, vincotto gel, mint

DINNERDINNER
$40 PER PERSON$40 PER PERSON


