
FIRST COURSE
G A Z PA C H O  A N D A LO U 

Chilled Spanish Style Tomato Soup

C H È V R E  C H A U D
Salade Mesclun, Balsamic and Dry Figs

r 

LUNCH $30 

Price does not include sales tax and gratuity. No 
substitutions or splits please. A portion of your purchase will 
be donated to Culinaria San Antonio. Consuming raw or 
uncooked meats, poultry, seafood, shellfish, or eggs may 
increase the risk of food borne illness. Please notify us of 
any food allergies or sensitivities. 

RESTAURANT WEEK 
AUG. 8 - AUG 29, 2026 

SECOND COURSE
PA N KO  R A I N B O W  T RO U T 

Panko Crusted, Jasmine Rice, 
Brown Butter Caper Sauce

ROT I S S E R I E  C H I C K E N
1/4 Chicken, Au Jus, Pomme Frites

r 

THIRD COURSE
C L A S S I C  C R È M E  B R Û L É E 

P RO F I T E RO L E S
r 



FIRST COURSE
G A Z PA C H O  A N D A LO U 

Chilled Spanish Style Tomato Soup,

C H È V R E  C H A U D
Salade Mesclun, Balsamic and Dry 

Figs

r 

DINNER $55 

Price does not include sales tax and gratuity. No 
substitutions or splits please. A portion of your purchase will 
be donated to Culinaria San Antonio. Consuming raw or 
uncooked meats, poultry, seafood, shellfish, or eggs may 
increase the risk of food borne illness. Please notify us of 
any food allergies or sensitivities. 

RESTAURANT WEEK 
AUG. 8 - AUG 29, 2026 

SECOND COURSE
PA N KO  R A I N B O W  T RO U T 

Panko Crusted, Jasmine Rice, Brown 
Butter Caper Sauce

ROT I S S E R I E  C H I C K E N
1/4 Chicken, Au Jus, Pomme Frites

P E T I T E  ST E A K  F R I T E S
7 oz Prime Steak, Maître d’Hôtel Butter, 

Pommes Frites

r 

r 

THIRD COURSE
C L A S S I C  C R È M E  B R Û L É E 

P RO F I T E RO L E S
r 


