
Restaurant Week Menu Restaurant Week Menu 
1st Course

THE BUTCHER WEDGE 
house bacon, iceberg,  heirloom tomatoes, shaved red onions, 

hard boiled egg, warm garlic croutons, blue cheese dressing

PRETZEL MONKEY BREAD
spicy beer mustard, cheddar cheese sauce, sea salt 

CONFIT DUCK WINGS 
sweet chili glaze, sesame seeds, scallions

HUMMUS & GRILLED PITA
roasted garlic, jalapeño

2nd Course
ROYALE WITH CHEESE 

two 4oz  LaFrieda  patties, american cheese, lettuce, 
pickles, onions, special sauce, butter toasted potato roll, fries 

HOUSE PASTA 
rigatoni, broccoli rabe, italian sausage, olive oil, garlic-parmesan broth

*can be made vegetarian

PAN SEARED SALMON
 smoked bacon & pea risotto, lemon buerre blanc 

GRILLED 8oz HANGER  STEAK
seasonal vegetables

3rd Course
CAST IRON CHOCOLATE CHIP COOKIE 

warm nutella, vanilla bean ice cream

PEANUT BUTTER FUNFETTI CHEESECAKE
graham cracker crust, whipped cream

CARAMEL APPLE BREAD PUDDING
pecans, granny smith apples, vanilla ice cream  

reservati�s required *


