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[raverse City Restaurant Week 20256

Saturday, February 22nd - Sunday, March 2nd - Restaurant Week
$45 per parson plus tax & gratuity

Starters
choice of one
Greek Salad, organic field greens, bulgarian feta, pickled vegetables, grape tomato, oregano red wine vinaigrette, crimson lentils  gf
Wedge Salad, cherry tomato, crispy bacon, creamy blue cheese dressing, pickled red onion  gf

Lobster & Shrimp Bisque, brandy, créme fraiche, chive gf

Main
choice of one
Surf & Turf, petite wagyu filet & lobster tail, parmesan risotto, broccolini, saffron beurre blanc  ¢f
Braised Michigan Pork Shank, confit potatoes, baby carrots, rosemary gremolata, cider jus gf
Smoked Salmon Fettuccine, uni butter, dill, capers, snap peas, cauliflower
Duck Leg Confit, smoked breast, golden curry couscous, snap peas, pomegranate, roasted turnip
Add a Lobster Tail for an additional $16

Dessert
choice of one
Spiced Créme Brulee, caramelized sugar, pomegranate-pear compote  gf
New York Cheesecake, graham cracker crust, raspberry

Chocolate Cake, chocolate buttercream, salted caramel sauce
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Asleyour server gbout menu frems that are cooked to arder or served raw, Consuming -aw or undercooked meats, poulfry, seafood, shellfish, or egas may increase your r sk of foodborme ilness.
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