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JAMS

$40
APPETIZERS chocse one

Wedge Salad - Served with tomato, bacon, crispy onions and bleu cheese dressing.
Bruschetta — Toasted garlic bread, basil pesto, tomatoes, garlic, olive oil, fresh basil and balsamic reduction.

Avocado Rangoon — Rangoon filled with avocado cream cheese filling. Drizzled with a sriracha aioli.

ENTREES (c-ocse one

Fillet - 6 oz fillet with a red wine mushroom demiglaze. Served with au gratin potatoes and asparagus.

Aurora Salmon — Pan seared 6 oz salmon filet. Poached in citrus aurora sauce with cherry tomatoes,
capers, basil, parmesan polenta, broccolini. Topped with fresh dill.

Seafood Carbonara - Scallops, shrimp, bacon, red onion, oyster mushrooms, tomatoes,
spinach and peas. Carbonara sauce with bowtie pasta.

DESSERTS (croose oney

Carrot Cake - Carrot Cake topped with toasted macadamia nuts and ginger creme anglaise.

Chocolate Devil’s Food Cake — Peanut butter-cream cheese filling, Topped with a dark chocolate
truffle sauce and toasted pistachios. Served with vanilla gelato.

Toffee Cheesecake — Gingersnap crust and topped with caramel sauce.

Omaha Restaurant Week menus are valid from September 15-24, 2017. Dine-in only.



