
short ribs 
slow braised beef shor t r ibs with red wine &  
braising l iquid, green beans & st ir fr ied rice

cheesy risot to croquet te 
sautéed grand traverse mushrooms with parmesan, asiago & 

mozzarella, bat tered & fried, san marzano tomato sauce

RESTAURANT 
WEEK 2023

3  C O U R S E S  F O R  $ 2 5

J O L L Y  P U M P K I N

1 S T  C O U R S E  •  C H O O S E  O N E

crab frit ters 
lump & claw meat, dusted with panko bread crumbs  

& served with remoulade sauce

2 N D  C O U R S E  •  C H O O S E  O N E

vegetarian grain bowl 
chickpeas, farro & caulif lower with sweety drops,  

pickled onion, & citrus vinaigret te

T H I R D  C O U R S E

pot de créme 
velvety smooth chocolate with whipped cream & caramel sauce
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