
 

 
 

    
Restaurant Week Menu 

$35 per person 
Appetizer 

Chilled Corn Panna Cotta 
 manila clam vinaigrette | fennel pollen | espelette pepper 

or 
Bone Marrow 

soft scrambled egg| sherry mushrooms 
*********** 

Additional supplement course (optional) $15  
Ahi Tuna Poke | chili lime  

************ 
Entrée 

Baked Branzino Fillet 
spaghetti squash | green papaya salad | ginger red wine sauce 

or 
Garganelli 

gulf shrimp | rosemary| bagna cauda 
Dessert 

Strawberry Marzipan Shortcake 
white wine chantilly | fleur de sel caramel | balsamic | vanilla bean gelato  

or  
 Mango Sorbet | crystallized ginger | green tea 

              


