
 

Restaurant Week Lunch $16 
Choice of Domestic Bottle or Non-Alcoholic Beverage 

No Substitutions or Take Out Please 
Choice of 

Guatemalan Seafood Soup 
Spiced Shellfish-Tomato Broth, Diced Veggies, Shrimp, Salmon & Cod 

Shrimp & Pork Potstickers 
Red Chili-Soy-Rice Wine Dipping Sauce 

Mixed Green Salad 
Julienne Beets, Goat Cheese, Crumbled Bacon, House Dressing 

Caesar Salad 
Garlic Croutons, Parmesan Cheese 

Short Rib Ravioli 
Sweet Corn & Scallion Demi Cream 

Choice of 
Crispy Fish Tacos 

Chipotle Aioli, Slaw, Salsa, Lime, Corn Tortillas 

Grilled Wursts & German Stuff 
Knackwurst, Bratwurst, Baurenwurst, Sweet & Sour Apples & Cabbage,  

Bacon-Potato Salad, Two Mustards 

Indian Coconut Curry Pork Naan Bread  
Ground Pork, Fresh Basil-Cilantro Slaw 

Tuscan Shrimp & Scallops & Gnocchi 
Garlic, Olive Oil, Roasted Tomatoes, Olives, Artichokes, Parm, Arugula 

Grilled NY Sirloin 
Veggies, Truffle-Parmesan Fries, Blue Cheese Butter 



WINE 
Red 

Kenwood Pinot Noir, CA ‘14 $34/bottle, $9/glass 
Simple Life Pinot Noir, CA '15 $30/bottle, $8/glass 

Herrigoia Rioja, Spain ‘16 $30/bottle, $8/glass 
Avalon Cabernet Sauvignon, CA 14' $26/bottle $7/glass 

Angeline Cabernet Sauvignon, CA '14 $32/bottle, $9/glass 
Cusumano Merlot, CA '13 $30/bottle, $8/glass 

Bodini Malbec, Argentina '14 $30/bottle, $8/glass 
Follies Toriga-Nacional Blend, Portugal ‘12 $26/ bottle, $7/glass 

White 
Waurau Sauvignon Blanc, NZ '16 $34/ bottle $9/glass  

Petit Bourgeois Sauvignon Blanc, FR $38/bottle $10/glass 
Piccini Pinot Grigio, Italy '15  $7/glass 

Au Bon Climat Chardonnay, CA ‘14 $30/bottle, $8/glass 
Nik Weis Riesling, Germany '13 $30/bottle $8/glass 

Fausti Passerina Organic White, Italy $8/glass 
Voga Moscato, Italy ’15 $6/glass 

Rose 
Pascal Jolivet “Attitude” Rosè, FR '16 $34/bottle $9/glass 

Sparkling 
Capenè Malvolti Rose Cuvée Brut, Italy $10/187 split 

Capenè Malvolti Prosecco Cuvée Brut, Italy $10/ 187ml split 
Duval-Leroy Champagne Brut Reserve, FR $22 375ml 



 

Restaurant Week Dinner $35 
No Substitutions or Take Out Please 

Choice of PJ IPA, Wine or Spytail Rum Dark & Stormy 
Choice of 

Shrimp Tempura 
 Chinese Hot Mustard & Red Chili-Soy-Rice Wine Dipping Sauces 

Cheese Plate 
Cotswold, Great Hill Blue, Brie, Grapes, Fig Jam Marconia Almonds, Olives, Baguette 

Mixed Green Salad 
Julienne Beets, Goat Cheese, Crumbled Bacon, House Dressing 

Caesar Salad 
Garlic Croutons, Parmesan Cheese 

Indian Coconut Curry Pork Naan Bread 
Ground Pork, Fresh Basil-Cilantro Slaw 

Choice of 
Roasted Australian Rack of Lamb 

Sweet Berry Demi, Mashed, Veggies 

‘Tuscan’ Rare Tuna Sashimi & Gnocchi 
Garlic & Olive Oil, Roasted Tomatoes, Olives, Artichokes, Arugula, Parm  

Grilled New York Sirloin & RI Mushroom Co. Maitake Mushrooms 
Truffle Mushroom Butter, Mashed, Veggies 

Roasted Semi Boneless Half Duck “Mexicano” 
Cilantro-Tomatillo Salsa, Rice & Beans, Veggies 

Jumbo Short Rib Ravioli 
Sweet Corn & Scallion Demi Cream, Asparagus 



WINE 
Red 

Kenwood Pinot Noir, CA ‘14 $34/bottle, $9/glass 
Simple Life Pinot Noir, CA '15 $30/bottle, $8/glass 

Herrigoia Rioja, Spain ‘16 $30/bottle, $8/glass 
Avalon Cabernet Sauvignon, CA 14' $26/bottle $7/glass 

Angeline Cabernet Sauvignon, CA '14 $32/bottle, $9/glass 
Cusumano Merlot, CA '13 $30/bottle, $8/glass 

Bodini Malbec, Argentina '14 $30/bottle, $8/glass 
Follies Toriga-Nacional Blend, Portugal ‘12 $26/ bottle, $7/glass 

White 
Waurau Sauvignon Blanc, NZ '16 $34/ bottle $9/glass  

Petit Bourgeois Sauvignon Blanc, FR $38/bottle $10/glass 
Piccini Pinot Grigio, Italy '15  $7/glass 

Au Bon Climat Chardonnay, CA ‘14 $30/bottle, $8/glass 
Nik Weis Riesling, Germany '13 $30/bottle $8/glass 

Fausti Passerina Organic White, Italy $8/glass 
Voga Moscato, Italy ’15 $6/glass 

Rose 
Pascal Jolivet “Attitude” Rosè, FR '16 $34/bottle $9/glass 

Sparkling 
Capenè Malvolti Rose Cuvée Brut, Italy $10/187 split 

Capenè Malvolti Prosecco Cuvée Brut, Italy $10/ 187ml split 
Duval-Leroy Champagne Brut Reserve, FR $22 375ml 
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