MARRIOTT DOWNTOWN OMAHA

Burdock + Bitters

OMAHA RESTAURANT WEEK

Scprcmbcr 11—20, 2026

Three Courses $40

per guest, dine-in only

First
CRISPY PORK BELLY
honey glaze, apple-fennel slaw, pickled mustard seed

HARVEST CHOPPED SALAD
licele gem, Honeycrisp apple, dried apricot, blue cheese, bacon
lardons, cider vinaigrette

Second
COFFEE & CHILE CRUSTED BAVETTE
SnldﬁhcdA/i'”g(’r['l‘ngﬁ, C}]aﬂ‘(’d sweet O”l‘oﬂ, 170}‘01’0161'1'50

BELL & EVANS AIRLINE CHICKEN

parmcsan—mushroom 0rzo, l()L'Cl[ HHJS}H‘OO”IS, [/"l\r’ﬂl(’ jllS

ROASTED SQUASH & MUSHROOM
CAVATELLI

[77'0'&'1'[ 1711[[(’}‘, sagc, hazelnu[, ricotta SLI[LI[J

upgrade your entrée — 6 oz Filet 12 or Seared Scallops 14
Third
DUBAI DESSERT

Three-Pour Whiskey Pairing

Basil Hayden Golden Rye
Jefterson’s Old Rum Cask Finish
Elijah Craig B&B Private Barrel

add to any menu, 18

A portion of proceeds benefits Food Bank for the Heartland

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-

borne illness. Offerings subject to change. Not valid with other offers or promotions
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