
	

	 FIRST	 WILD BURGUNDY SNAILS 
	 (choice of one)	 garlic herb butter		

	  	 LITTLE GEM SALAD 
		  tomato, bacon lardon, pickled onion, cucumber, dijon vinaigrette

		  CRISPY ZUCCHINI FLOWERS 
		  saffron orange blossom mayo  					   

		  HEIRLOOM TOMATO BISQUE 
		  brioche crouton, verbena creme fraiche  					   

	 SECOND	 CRISPY CHICKEN SANDWICH 
	 (choice of one)	 vadouvan fried chicken breast, sweet & hot turmeric pickles			 
		  dill creme fraiche, pommes frites

	  	 PAN ROASTED SCALLOPS 
		  shishito peppers, cherry tomatoes, roasted sweet corn velouté	

		  DUCK BREAST 
		  roasted broccolini, grilled peaches, dr. bird rum sauce  			 

		  POTATO GNOCCHI 
		  roasted mushrooms, garlic scape pesto, goat cheese fonduta

	 DESSERT	 PROFITEROLES 
	 (choice of one)	 pistachio ice cream, frosted pistachios, warm dark chocolate sauce	

		  PEACH & RASPBERRY GATEAUX 
		  roasted peaches, vanilla bean anglaise  			 

		  FRESH MARKET BERRIES 
		  pineapple sorbet

Tony Foreman · Restaurateur   |   Christopher Scanga · Chef / Owner

Restaurant Week Menu $55


