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Restaurant Week
August 25™-August 29th

3 Course Prix-Fixe Menu
Lunch -$20.05/Per Person Dinner -$35.05/Per Person
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First Course

Soup of the Day
Fresh Tomatoes and Mozzarella Cheese
Duck liver paté

Fresh apples and Brie cheese Bruschetta
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Second Course

Alexandrian
Ham, mushrooms, Swiss cheese with thyme

Norwegian
Smoked salmon and caramelized onions with cream fraiche

Farmers Market
Sautéed Mushrooms, Zucchini, and Roasted tomatoes with feta cheese

Moroccan
Spinach and feta cheese topped with mint-yogurt sauce
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Third Course

Bella
Fresh Strawberries and Nutella

Lemon Drop
Lemon cream dusted with powered sugar

Just Peachy

Caramelized peaches and vanilla ice cream with toasted almonds and peach brandy
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**Price is per person. No sharing. Thank you***

Surcharge for per Substitution - $ 5.00



