
RESTAURANT WEEK
FALL 2024 // $75 CHOOSE ONE ITEM 

FROM EACH COURSE

FIRST COURSE  

O C T O P U S  A  L A  P L A N C H A 
Chorizo Crunch, Romesco, Bok Choy

B O W L  O F  M U S S E L S 
N’Duja Sausage, Alepo Chili, Verjus

G R I L L E D  S H I S H I T O  P E P P E R S
Miso Calabrian Chili Butter, 

Pangrattato, Lime

M U H A M M A R A  H U M M U S  P L A T E 
Charred Pepper Chickpea Dip, Smoked 

Pepitas, Za’atar Flatbread

SECOND COURSE 
N A N T U C K E T  H A R V E S T  T A G I N E
Grilled Sweet Peppers, 

Delicata Squash, Sungold Tomatoes, 
Preserved Lemon, 

Saffron Basmati Rice

H A R I S S A  C H I C K E N
Celery Root, Braised Farm Greens,  

Hot Honey, Green Harissa

S P I C Y  R A G U
Grey Barn Pork, Hand-Cut Bucatini 
Pasta, Crispy Capers, Parmesan

1 4 O Z  G R I L L E D  R I B E Y E  + 2 0 
Hen of the Woods Mushrooms, Crispy 
Smashed Sumac Potato, Grilled Island 

Beauties, Black Garlic Au Poivre

DESSERT
Y U Z U  L I M E  S O R B E T

 Candied Lemon Preserve 

I C E  C R E A M  S O C I A L 
Vanilla & Chocolate, 

Pumpkin Seed Toffee, Bourbon Caramel

 


