
RESTAURANT 
WEEK 2025

$ 3 5 /  P E R S O N

J O L L Y  P U M P K I N

A P P E T I Z E R

cauliflower bites
tempura fried caulif lower, 
sweet & spicy chil i  sauce, 

toasted sesame seeds

olive oil crostini 
whipped ricot ta, french

onions, toasted baguet te, 
balsamic reduction 

S A L A D

kale salad
chopped kale, shredded 

cabbage, jul ienned carrots, 
smoked bacon lardons, 

roasted broccolini,  sunflower 
seeds, ci lantro vinaigret te

farro
farro, arugula,

jul ienned apples, walnuts,
feta, greek dressing

curry
yellow sweet and spicy 
chickpea coconut curry,  

white rice, ci lantro, 
gri l led naan

ravioli
red wine braised beef shor t r ib 
raviolis, mushroom demi glace, 

shaved parmesan

E N T R E E

mango mochi ice cream
mango infused mochi, 

raspberry compote, juienned 
japanese red pickled ginger

cookie tar t
peanut but ter cookie base, 

strawberry jam, peanut but ter 
f i l l ing, chocolate

D E S S E R T


