
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 #Food4Kids & Sysco San Diego will donate $1 to the 

food 4 kids backpack program for every photo tagged**

$40 per person  no splitting or sharing please


