
 
 

 
 

Friday Date Night 
 

Amuse Bouche 
 

Brandied Wild Mushroom Soup 
crème fraiche   gf 

 
Small Plate 

 

The House Salad 
house croutons  |  red onion 

baby greens  |  cucumber  |  grape tomatoes 
house vinaigrette   v 

 
Intermezzo 

 

Chef’s Signature Sorbet 
 

Mains 
please select one of the following 

 

Petite Filet 
roasted garlic potatoes 

bordelaise sauce  |  seasonal vegetables 
“gluten free upon request” 

 

Mary’s Organic Roasted Chicken Saltimbocca 
herbed velouté pan sauce  |  prosciutto  |  mozzarella 

roasted garlic potatoes  |  golden pea shoots   gf 
 

Harissa Grilled King Salmon 
potato latke  |  tahini crema  |  pomegranate gems 

parsley-dill oil  |  toasted dukkah  |  seasonal vegetables 
“gluten free upon request” 

 

Cajun Chicken Pasta 

chicken thigh meat  |  andouille sausage 
sundried tomatoes  |  spinach  |  penne pasta 

 
Dessert 

 

Seasonal Crème Brûlée 
seasonal fruit   gf v 

 

59  per person 
 

v: vegetarian    gf: gluten free 


