
Summer Prix Fixe
Sunday–Thursday 

$65 per person, plus tax & gratuity

Sommelier Selection Wine Pairing 
$25 for three, 3oz pours

Starters  select one

K A L E  SA L A D 
F R I S E E  |  C ROWS  DA I RY G OAT C H E E S E 
CO M P R E S S E D  WAT E R M E LO N 
C RU S H E D  P EC A N S 
A P P L E  C H I P S  &  H E R B E D  C ROS T I N I 
A P P L E  T H Y M E  V I N AG R E T T E

C U C U M B E R  GA Z PAC H O 
AVO C A D O  |  G R E E N  B E L L  P E P P E R 
C I L A N T RO  |  TO M ATO 
ROAS T E D  P E P I TAS  |  F R I E D  BAS I L

M U S S E L S  A L  A J I L LO 
GA R L I C  |  C H I L E  D E  A R B O L  |  L E M O N  J U I C E 
B E E R  |  C U R E D  C H O R I ZO  |  C ROS T I N I

Entrees  select one

S H O RT R I B 
C H A R R E D  O N I O N  R I S OT TO 
ROAS T E D  C A R ROT S  |  C H E E S E  C R I S P 
ROS E M A RY D E M I

WO O D  F I R E  G R I L L E D  C H I C K E N 
GA R L I C  &  H E R B  B R E A D  P U D D I N G 
AS PA RAG U S  |  C H A R R E D  B RO CO L I N I 
L E M O N  J U S

S E A FO O D  PAS TA 
S Q U I D  I N K  S PAG H E T T I  |  C H E R RY TO M ATO 
PA R S L E Y |  L E M O N  Z E S T |  R E D  P RAW N 
M U S S E L S  |  C L A M S

DESSERT  select one

L E M O N  C H E E S EC A K E 
B O U R B O N  B LU E B E R R I E S 
O L I V E  O I L  S T R E U S E L  |  L E M O N  C U R D

C H O CO L AT E  B O M BA 
M I L K  C H O CO L AT E  M O U S S E  |  C R I S PY R I C E 
G I A N D UJA

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness. Please advise server of any allergies or 
questions about preparation prior to consuming any dishes. 
A 20% service charge will automatically be added to parties of six or more in lieu 
of gratuity.


