SUMMER RESTAURANT WEEK
DINNER MENU A PRIX FIXE

3 courses ~ $60 per person

CHOICE OF HORS D'OEUVRES ———

Heirloom Tomatoes, basil pistou, pine nuts
Endive Salad, chevre, creamy champagne vinaigrette, romano beans

Frisée Salad, bacon maison, poached organic egg

CHOICE OF ENTREES

Spaghetti Nicoise, yellowfin tuna, toasted garlic, basil
Arctic Char, cucumber gazpacho, mint

Rotisserie Chicken Estragon, chanterelles, pearl onions, haricots

CHOICE OF DESSERTS

Profiterole Maison, vanilla ice cream, chocolate sauce
Raspberry Clafoutis, pink praliné, créme fraiche

Selection of Ice Creams and Sorbets

Chef & Owner Andrew Carmellini Executive Chef John Ramirez
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SUMMER RESTAURANT WEEK
LUNCH MENU A PRIX FIXE

2 courses ~ $45 per person

———— CHOICE OF HORS D'OEUVRES

Heirloom Tomatoes, basil pistou, pine nuts
Endive Salad, chévre, romano beans, creamy champagne vinaigrette

Frisée Salad, bacon maison, poached organic egg

CHOICE OF ENTREES

Tuna Tartine Nicoise, cherry tomato, anchovy, little gem lettuce
Arctic Char, cucumber gazpacho, mint

Rétisserie Chicken Salad, organic grains, walnuts, yogurt

Chef & Owner Andrew Carmellini Executive Chef John Ramirez
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