
RESTAURANT WEEK
- D i n n e r  M e n u  -

FOUR COURSES |  $40 PER PERSON
AVAILABLE JULY 24TH -  AUGUST 9TH

E n t r é e s
C H O O S E  O N E

ELOTE ARANCINI
gr i l led  sweet  corn ,  cot i ja  ch eese ,

c i lantro  l im e crema, 

WATERMELON SALAD
mixed greens ,  feta  ch eese ,  can died  a lm on ds , 

red  win e  poppy  seed v ina igrette

CAPRESE BRUSCHETTA 
h ei r loom tomato,  m ozzare l la ,  bas i l

BEER BATTERED SHRIMP TACO
man go sa lsa ,  c i lantro  l im e crema

SPICY TUNA RICE CAKES
sesam e miso,  ja lapeñ o,  avoca do

CHOCOLATE BROWNIE SUNDAE
h ot  fudge ,  van i l la  ice  cream

STRAWBERRY RHUBARB PIE
vani l la  ice  cream

MANGO KEY LIME CHEESECAKE
coconut  graham cra cker  crust

A p p e t i z e r s
C H O O S E  O N E

GRILLED PORK TENDERLOIN
pin eapple  sa lsa ,  spanish  r ice ,

green beans

MAPLE GINGER GLAZED SALMON
brown r ice ,  zucchin i

MEDITERRANEAN STEAK SKEWER
cous  cous  sa la d ,  tzatz ik i 

MAINE LOBSTER ROLL
buttered &  toasted sp l i t - top  ro l l ,

h ouse -ma de potato  ch ips

SUMMER GRAIN BOWL
quin oa ,  brown r ice ,  red  lent i l ,  ch ickpea , 
ch err y  tomato,  je rsey  corn ,  aspara gus , 

sp ina ch ,  green goddess 

D e s s e r t s
C H O O S E  O N E

JERSEY TOMATO GAZPACHO
SHOOTER

cucumber ,  be l l  pepper ,  bas i l

A m u s e  B o u c h e

L u n c h  M e n u  A l s o  A v a i l a b l e
TWO COURSES |  $25  PER PERSON

SERVED UNTIL  4PM


