FALL RESTAURANT WEEK MENU

APPETIZERS

LOADED POTATO CROQUETTES
AGED CHEDDAR, YUKON GOLD POTATOES,
HOUSE MADE RANCH

*ROASTED BUTTERNUT SQUASH
WITH BLUE CHEESE, HONEY, TOASTED NUT & MICRO HERB SALAD

*PUFF PASTRY SCALLOPS
WITH WILTED BABY SPINACH & A ROASTED BECHAMEL SAUCE

ENTREE

*PAN ROASTED COD RISOTTO
SEARED CRIMINI MUSHROOM, CARAMELIZED ONIONS, SMOKEY BEURRE BLANC & RUSSET CHIPS

*SEARED SALMON
OVER A FARRO CHICKPEA SALAD, PICKLED SHALLOTS, BACON LARDON , ARUGULA OVER A
ROASTED SWEET POTATO PUREE

TOASTED GNOCCHI
WITH CRIMINI, CARAMELIZED ONIONS AND A ROASTED RED PEPPER PESTO

*PETIT BISTRO FILET
SEARED FILET, GARLIC MASHED POTATOES, GRILLED ASPARAGUS, IN A ROSEMARY DEMI GLAZE

DESSERT

TOASTED S'MORES PIE & VANILLA ICE CREAM

CHEESECAKE WITH BLACKBERRY JAM

*These items are raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs will increase your risk
of foodborne illness. Undercooked items containing ground beef are not offered for sale to children 12 years of age or younger. 20% gratuity will be added to parties of 6 or more






