Rosemary & Thyme café

Restaurant Week Menu 11:00 — 2:00
$20 per person

1st Course — Choose one

Ratatouille- Vegetable concasse’/ parmesan toast rounds / créme fraiche / cherry
tomato / basil

. Wasabi delved eggs — Black & white sesame / micro greens

. Smoked Salmon Sliders — Crispy wanton / wasabi crema / sweet black soy
everything bagel seasoning / micro chives

2nd Course — choose one

Eggplant Napoleon — (V) Breaded eggplant / fresh mozz / tomato / basil
Brioche / served with rocket house dressing

. Cuban Black Bean Burger - (V) Jack cheese / guacamole / pickled red onion / salsa
Dorito dust / Kaiser roll / kettle chips / house pickle

. House Salad — Grilled chix / hard boiled egg / dried cranberries

diced apple wood bacon / gorgonzola / toasted sunflower seeds / baguette

. Bahn Mi the Viet — French Classic — Deconstructed open faced with Asian slaw
. Fig & Gorgonzola flat bread - Prosciutto / baby arugula / caramelized onion
fig marmalade / balsamic

. Tacos Al Pastor — Compressed pork shoulder / red mole’/ pineapple -corn salsa
cilantro / pickled red onion / sriracha aioli / queso fresco / tortilla strips

. Trio of meatballs - Fresh Ricotta / pecorino / house marinara / & garlic toast

Desserts Menu

1. Chocolate Lasagna — Layered devil’s food cake / espresso mousse
heath bar crunch / whip cream / Kahlua - 5
2. Peanut Butter Pie -Vanilla mousse / peanut butter crumble / graham cracker - 5
3._Guinness Stout Brownie — Vanilla ice cream / Chocolate & espresso ganache
salted caramel whip cream - 5

We are a small cozy space with limited seating & communal tables reseravtions are
not required



