
RESTAURANT WEEK 2026

PLEASE BE ADVISED THAT NO SUBSTITUTIONS OR MODIFICATIONS CAN BE ACCOMMODATED. 

MENU BY CHEF JOSEPH MICHAUD • EXECUTIVE CHEF • STANDARD FARE

FIRST

ROASTED BEET SALAD    v/gf
goat cheese, arugula, sherry-citrus vinaigrette

NEXT

SHEPARD’S PIE
lamb, potato mash, peas, carrots, simple salad 

DESSERT

POT DE CREMÈ
dark chocolate, vanilla chantilly

pairs with: Dominique Crochet Sancerre, Loire Valley, France 2025

pairs with: Château Laplagnotte-Bellevue Saint-Émilion Grand Cru, Bordeaux, France 2022

pairs with: Laurent-Perrier Harmony Demi-Sec, Champagne, France NV

3-COURSES  45
OPTIONAL WINE PAIRINGS  45 
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