
T H R E E  C O U R S E  P R I X  F I X E  $ 3 9

A M U S E

C H E F ’ S  D A I L Y  S E L E C T I O N

F I R S T  C O U R S E

B U T T E R  L E T T U C E  S A L A D
RED WINE & SHALLOT VINAIGRETTE, PISTACHIOS, HUMBOLDT FOG GOAT CHEESE

B A B Y  S P I N A C H  S A L A D
(WARM), PANCETTA & SHERRY VINAIGRETTE, 

HARDBOILED EGG, TOASTED CIABATTA BREAD CRUMBS

S E C O N D  C O U R S E

R O A S T  O R G A N I C  S A L M O N
STEWED WHITE BEANS, SAN MARZANO TOMATOES,

BRAISED ESCAROLE, PICHOLINE OLIVES, HERBS

6  O Z .  F I L E T  O F  B E E F
TRUFFLE POTATO GRATIN, COGNAC SAUCE, HARICOT VERT

T H I R D  C O U R S E

C H O C O L A T E  
VELVET MOUSSE CAKE, GODIVA CHOCOLATE SAUCE

C R E M E  B R U L E E
TAHITIAN VANILLA CUSTARD, MACAROONS

 

 

C H O I C E  O F  O N E

C H O I C E  O F  O N E

C H O I C E  O F  O N E

A D D  C H E F  S E L E C T E D  W I N E  P A I R I N G S  $ 2 0

MICHAEL SHRADER- EXECUTIVE CHEF

PRIVATE DINING AND SPECIAL EVENTS
FOR A GOOD TIME CALL JULIE ZEREGA  312.575.9900


