
 

 

 
Crème Brûlée 

Madagascar Vanilla Bean Custard, 
Carmelized Sugar Crust 

Restaurant Week Special $80 

First Course 
Lobster Bisque 

Cream Foam, Tarragon Oil 

Or 

House Salad 
Arugula, Spinach, Escarole, Lacinato Kale, Radish, 

Tomato, Cucumber, Rainbow Carrot, 
Classic French Vignette 

Second Course 
Surf & Turf 

Petite Filet & Shrimp Scampi, Potato Purée, 
Charred Broccolini 

Dessert 
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