
04 27 26

RESTAURANT WEEK MENU

THREE COURSE PRIX FIXE
$45 PER PERSON

APRIL 27TH - MAY 3RD | CHOICE OF ONE FROM EACH SECTION | SPECIAL COCKTAIL PRICES

FRENCH ONION SOUP
Garlic crostini & Gruyère cheese

CAESAR SALAD*
Romaine, kale, garlic bread crumbs, Caesar dressing

Add chicken +6, steak* +11, salmon* +14

SOUP OR SALAD

CHICKEN POT PIE
Baked to order, just like you remember it

PAN-SEARED ATLANTIC SALMON
Brown butter, lemon, farro risotto

ENTRÉES

RIGATONI ALFREDO
Garlicky cream sauce, roasted red peppers, charred broccolini

Add chicken +6, steak* +11, salmon* +14

v

gf

BACON-WRAPPED MEATLOAF
Mashed potatoes, broccolini, crispy onions, French onion gravy

LEMON CURD CHEESECAKE

COWBOY SKILLET COOKIE
Vanilla ice cream, whipped cream

desserts

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Let your server know about any allergies.

gf GLUTEN FREE v VEGETARIAN

GRATUITY IS NOT INCLUDED

              RYE OLD FASHIONED $12
                    Wildrye Rye, angostura bitters, luxardo 

cherries, lemon zest

        STRAWBERRY BASIL SMASH $12
                                  Whyte Laydie Gin, strawberry

                                 & basil, lemon juice

COCKTAILS




