
EMPANADA 
flaky golden brown dough,  

ground chicken & chorizo, corn, poblano cream

CAPRESE 
whipped burrata cheese, blistered tomatoes, 

fried basil, balsamic glaze

LOBSTER DIP 
fried naan bread, cream cheese, 

parmesan cheese, red bell pepper, lobster

1ST COURSE • CHOICE OF ONE OF THE FOLLOWING:

Restaurant Week
FEBRUARY 22–28 • AVAILABLE AFTER 4PM 

3 COURSES • $35

2ND COURSE • CHOICE OF ONE OF THE FOLLOWING:

3RD COURSE • CHOICE OF ONE OF THE FOLLOWING:

ASIAN DUCK SALAD 
mixed greens, thai peanut noodles, shredded carrot, 

cucumber, honey soy glazed duck tenderloin, sesame vinaigrette

STEAK & POTATO 
rack of venison, dauphinoise potato, bordelaise sauce

MOROCCAN FLATBREAD 
seasoned ground lamb, feta spread, 
carrot, cucumber, mint, grilled naan

ICE CEAM SANDWICH 
peanut butter cookie, moomer’s chocolate malt ice cream

BLUEBERRY DANISH COBBLER 
candied pecans

ICE CREAM SUNDAE 
moomer’s vanilla malt, hot fudge, whipped cream




