
Traverse City Restaurant Week 2024
Three Course Experience $35

First

Chicken and Asparagus Roulade
Pan Fried Morel | Pinot noir Syrup

Quiche Tartlet
Mushroom Duxelles | Fustini's White Truffle Oil |  Bourbon Bacon-Caramelized

Shallot 'Jam' | Fresh Chive

Seared Ahi Tuna
Charred Tomato Vinaigrette | Myer Lemon Arugula | Basil Oil

Second

Mediterranean Salad
Bell Pepper | Ciliegine | English Cucumber | Red Wine Oregano Vinaigrette

Butternut Squash Bisque
Cherry Gastrique | Candied Pecans

Principal

Espresso Rubbed Organic Chicken
Black Truffle Pâté | Sage Beurre Rouge | Grilled Asparagus | Boursin  Mashed

Potatoes

Alaskan Halibut
Pan seared | Lump Crab and Saffron Ragout | Tomato Coulis | Polenta Galette

Bacon Braised Spinach

Surf and Turf
SRF Black Label Way Tenderloin | Bacon Wrapped Shrimp Brochette | Cabernet

Demi-glace | Potatoes Dauphinoise | Grilled Asparagus

Finale

Strawberry Short Cake
Grand Marnier Macerated Strawberries | Fresh Baked Short Cake | Vanilla and

Madagascar Bourbon Whipped Cream

Flourless Chocolate Cake
Chocolate Espresso Mousse | White Chocolate Ganache Drizzle | Fresh

Raspberry

To maintain the integrity of this menu we respectfully ask for no substitutions or modifications.
 


