D@ﬂTE Restaurant Week 2025

OMAHA RESTAURANT WEEK
SEPTEMBER 12TH - 21ST
$50

Please Choose One Dish Per Course

% % PRIMI | FIRST

Late Summer Panzanella & tomatoes, peppers & cucumber w/ house focaccia
croutons white balsamic & olive oil

Flavor Country Mushrooms & Gnocchi ¢ caulifiower cream & hazelnuts

SECONDI | SECOND

NY Strip Steak Salad tomato vinaigrette, basil, cherry tomatoes, red onion &
pecorino romano

Basilico Pizza ¢ basil pesto & mozzarella w/ tomato, white balsamic & olive oil

DOLCI | SWEETS

S'more graham, peanut butter chocolate, meringue & vanilla gelato

Butterscotch Budino caramel, sea salt & cream

& This dish is vegetarian & can possibly be prepared vegan. Please alert us to any
food allergies or dietary restrictions & we will happily accommodate you.

#
SOMMELIER GRANT GASTON CHEF & OWNER NICK STRAWHECKER
HEAD CHEF SETH LACY

GENERAL MANAGER RON METTLER






