Sunset Prix Fixe dinner $56

mon-fri 5pm-7pm

to start

SHRIMP TEMPURA CRISPY RICE BITES - sweet soy, mentaiko, spicy japanese mayo
PRETZEL CRUSTED FRIED CALAMARI - mustard scallion remoulade, spicy marinara
CHICKEN “TACO” SPRING ROLLS - queso fresco, lime-avocado salsa

TRUFFLE MAC N’ CHEESE - cheddar, bacon, mushrooms, pecorino

BURRATA & HEIRLOOM TOMATO SALAD - arugula, medjool dates, onions, basil,
elephant garlic chips

mains

CRISPY BRANZINO CROUSTILLANT - shrimp and heirloom tomato concasse,
bell peppers, young vidalia onions, garlic crusted french baguette

ALASKAN PAN SEARED SOCKEYE SALMON - shaved fennel “sauerkraut”, new spring asparagus,
lotus root, dill creme, pistachio beet reduction

GRILLED COLORADO SHORT RIB - tajin crispy potatoes, roasted spring vegetables,
himalayan salt cured egg yolk, au poivre sauce

FRENCH CUT CHICKEN - pistou potato gnocchi, butter poached asparagus,
oyster mushrooms, ricotta, pistachio crumble

BRAISED OMAHA LAMB SHANK - country style red lentil stew, savory sweet potato ganache,
shiraz goat cheese emulsion, crispy fennel

dessert

NEW YORK CHEESECAKE - fresh berries, chantilly cream

WARM CHOCOLATE BROWNIE - white chocolate mousse, cocoa nib crumble,
madagascar vanilla gelato

BAVARIAN MILK GHOCOLATE MOUSSE - sticky toffee caramel, whipped cream




