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Restanrant Week Menn
3 Courses for $30

15" Course

Honeynut sauash with a goat cheese fondue, candied pecans and maple
glaze

Parmesan gyrilled Roma Crunch Caesar salad with red oviow, bacon and
fresh arated parmesan cheese

Apple & beet salad over mixed greevs, with candied walwnts, cherry
tomatoes and citrus vivaigrette (vegan)

2 Course

Pistachio crusted salmon with wild rice, grilled asparaous, and a
cravberry-apricot dhuntvey (9/f)

Crispy falafel cake served over sweet potato wmash, balby French areen
beans, and a beet puree (Vegaw, g/f)

Braised short rib ravioli in a wild mushroom cream sauce

Autumn chicken served over a hash of red bliss potato, roasted carrots
and butternut saquash with a blueberry chicken demi-glace

214 Course

Pumpkin Mounsse
Tiramisu
Chocolate Chip Cannolis



