
 

restaurant week spring 2015 
T h r e e  C o u r s e s  $ 3 5 .  p e r  p e r s o n       ( p l e a s e  n o  s u b s t i t u t i o n s )  

 

 
 

f irst  course  
kindly choose one 

 

soup  du  jour  

 
mixed  greens  salad  

radish, tomato, white balsamic 

 
tempura  fr ied  shr imp  

jicama, pineapple, and mango slaw, spiced rum plum sauce 

 
entrée  

kindly choose one 

 
a cad ian  red  f i sh  

lobster and smoked salmon mousse filled, spring vegetables, saffron basmati, hollandaise 

 
free  range  beef  duet  

braised short rib, char grilled marinated London broil, herb potato rosti, haricot verts 

 
f i g  a n d  a p r i c o t  c h i c k e n  r o u l a d e  

roasted sweet potato puree, petite spring vegetables 

 
whole  he irloom  gra in  r isotto  

farmed and foraged mushrooms, English peas, charred onions 

 
dessert  

kindly choose one 

 
bread  pudd ing  du  jour  

 
ol ive  o il  cake  

citrus mousse, tropical fruit 

 
 

A 20% gratuity will be added to parties of six persons or more 
 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness. 

Please inform your server if you have any food allergies 


