Omaha Restaurant week Menu

Starter Options:

Lobster Bisque
Tarragon, sage, crostini
Coastal Salad
Mixed greens, roasted carrots, bleu cheese, cinnamon pecans, orange-honey vinaigrette

Entree Options:

Paella
Mussels, prawns, free-range chicken, sausage, peppers, tomatoes, onion, spicy saffron rice
Hanger Steak
Pink peppercorn sauce, garlic frites, garlic aioli
Bang Bang Shrimp
Sweet chili, jasmine rice

Dessert Options:

Creme Brule
Seasonal
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Coconut pastry cream

September 12-20. $40 for three courses, choose one from each
course. (Taxes and Tips not included)



