
Restaurant Week 
Three Course Prix-fixe 

$45

First Course
choice of:

roasted butternut squash bisque
maple crème fraîche, spiced pepitas

salt cod cakes
fennel-apple salad, Spanish chorizo aioli

Second Course
choice of:

cassoulet
braised pork and chicken, roasted root vegetables, white beans

sunny side up egg, toasted Seven Stars focaccia, chive oil

roasted cauliflower steak 
caper brown butter, parsnip puree, swiss chard, wine poached raisins

shrimp & sausage orecchiette
preserved lemon cream, confit leeks, pea tendrils

Dessert
choice of:

apple cider sorbet sundae
salted caramel, walnut granola, maple whipped cream

espresso martini creme brulee
chocolate covered espresso beans


