
 February 22-28 · $35 per person

Choose One Starter
DUCK BACON FRIED WONTONS

duck bacon, sweet corn, cream cheese filled wonton, served with sweet chili

FRIED BRUSSELS
tossed with balsamic, parmesan, bacon 

AHI TUNA
wasabi slaw, spicy mayo, pickled ginger 

Choose One Entrée
ANCIENT G�IN & �LE SAL AD

kale, radicchio, carrot, shaved brussels, sweet corn, black beans, ancient grain 
blend, white balsamic vinaigrette, feta, fresh avocado 

Add protein: chicken +6 · steak +8 · salmon +8 · shrimp +8

DUELING FRIED CHICKEN SLIDER S
(1) spicy mayo, pickled red onion, lettuce, tomato, served on a hawaiian roll

(1) garlic aioli, bacon, pepper jack cheese, fried onions, lettuce, pickle, served 
on a brioche bun 

B�ISED SHORT RIB
boneless, creamy parmesan polenta, chargrilled asparagus

THAI COCONUT CURRY
arborio rice, coconut milk, curry, mushroom, carrot, chickpea, edamame, 

pineapple

Choose One Dessert
TRUFFLE BOMB CAKE

moist chocolate cake, silky chocolate filling, topped in chocolate ganache 
& chocolate curls 

TI� MISU
housemade italian classic

RESTAURANTweek

Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness.
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