
BIB GOURMAND
2021, 2022, 2023, 2024RESTAURANT WEEK
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SMALL PLATESSMALL PLATES

PORK BELLY
crispy pork belly, charred marinated pineapple, calabrian honey

SUMMER HUMMUS
salmorejo, charred pickled corn, feta, olive oil  sesame focaccia

CRISPY ARTICHOKES
artichoke hearts, house spice rub, garlic aioli

LARGE PLATES LARGE PLATES 

GNOCCHI L IMONE 
handmade potato gnocchi, lemon creme, three year parmesan, 

brown butter, bread crumbs

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

CHEESEBURGER
dry aged beef, sesame bun, bourbon smoked onions, three cheese sauce, 

american cheese, pickles, fries  

DESSERTDESSERT

PROFITEROLES
puff pastry, dulce de leche, brown butter bread crumb

BASQUE CHEESECAKE
passion fruit coulis, toasted bread crumbs, ras el hanout

$40 PER PERSON$40 PER PERSON

VEG: vegetarian  /  GF: gluten free

PASSION FRUIT MARGARITA / 14
lime, vanilla, passion fruit, cointreau, 

tequila, whey

GIN BASIL / 14 
lemon, simple, italian basil, citadelle 

jardin, whey

JALAPENO / 19 
lime, pineapple, honeydew, green 

papper, jalapeno, chareau, boomsma, 

tequila

CUCUMBER / 17 
lime, rich simple, pineapple, honeydew, 

cucumber, dry vermouth, bison grass 

vodka, tonic

COCKTAILS COCKTAILS 


