&

RESTAURANT WEEK

PRIX FIXE MENU | S40 per PersON

&% APPETIZER | CHOOSE ONE
Crab- Cakes - Cranberry Brie Biles

Golden pan-seared crab cakes Flaky puff pastry filled with
made with lump crab meat, fresh ! creamy brie, cranberry compote
herbs, and calabrian aioli. : and a touch of fresh rosemary.

,.;@n ENTREE | cHOOSE ONE
Crab-Stuffed Cobin - Bulechers Vacio Sleak

Fresh cobia filled with a savory 5 oz. bavette cut, beefy and tender,
crab stuffing, served over finished with black garlic butter,
sweet corn purée with : crispy potatoes, charred broccolini,
charred seasonal succotash. sea salt and garlic, served sizzling

on a hot stone.
2% DESSERT | cHOOSE ONE
5 5 App{a&m&m&cﬁew@ Honey-Roagted Fig Pannas (ot

°, Creamy cheesecake layered ; Silky vanilla panna cotta topped
with warm apple flavors and with honey-roasted figs and
finished with a rich ! pistachio crumble.

caramel drizzle.
—%.
THANK YOU FOR SUPPORTING LOCAL « ' ®
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