DE T 1 ERA

R E ST A UR ANT <A X I IN E B A R

Restaurant Week 2022 ~ February 21stto 27t
$45 Per Person

1st

Butternut Squash Soup
Apples, Bacon, Pumpkin Seeds

Hearth Roasted Ruby Beets
Spiced Greek Yogurt, Tahini, Pomegranate Seeds, Pine Nuts, Sumac

Mushroom Toast
Local Mushrooms, Buffalo Milk Burrata, Black Truffle Aioli

2nd

Grilled Scottish Salmon
Cauliflower, Fingerling Potatoes, Leeks, Curry Emulsion

Hand Made Ricotta Cavatelli
Butternut Squash, Sage, Roasted Garlic, Parmesan Crema

Grilled Pork Tenderloin
Pearl Barley Risotto, Baby Bok Choy, Oyster Mushrooms

3rd

Classic Vanilla Bean Creme Brulee

Tiramisu
Espresso Crema, Toasted Almonds, Fresh Black Berries

Bittersweet Chocolate Pate
Peanut Gelato, Caramelized Figs, Chocolate Crumble

20% Gratuity will be added to parties of 6 or more.
Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase the
risk of food-borne illness



