Restaurant Week: DINNER September 20th-27th

FIRST

choice of

LOBSTER SHRIMP BISQUE
sherry, herbs
P.E.I MUSSLES
red curry broth, coconut creme fraiche, basil
STONE FRUIT SALAD

nectarines, peaches, pickled watermelon, arugula, feta cheese, almond granola crumble,
grilled peach viniagrette

FRISEE SALAD

poached egg, bacon lardons, fine herbs, whole grain mustard bacon vinaigrette

SECOND

choice of

GRILLED LOCAL SWORDFISH
butternut squash puree, broccolini, roasted cipolini onions, lemon buerre blanc
WILD MUSHROOM PAPPARDELLE
roasted peppers, sunburst squash, mushroom cream sauce, basil pesto
BISTRO STEAK FRITTES
8oz grilled flat iron, sauteed seasonal vegetables, crispy frittes, chimichurri
BUTTERMILK FRIED JIDORI CHICKEN

mashed potatoes, sauteed swiss chard, yellow corn, sage-cream demi

THIRD

choice of

CHOCOLATE CHIP BREAD PUDDING tahitian vanilla bean gelato
LOCAL STRAWBERRY & CHAMPAGNE PANNA COTTA candied pistachios, meringue
WARM FUDGE BROWNIE cappuccino gelato

SEASONAL SORBET assorted seasonal berries

**take a picture of your meal and share on social media with #Food4 Kids & Sysco San Diego will donate $1 to the
food 4 kids backpack program for every photo tagged**

$4‘O PER PERSON NO SPLITTING OR SHARING PLEASE




