RESTAURANT WEEK DINNER
$35 per person

Course 1: (select one)
Green Gazpacho~ green tomatoes, tomatillos, green grape, garlic, cilantro, basil
Grayze Greens~ mixed lettuces, roasted baby carrots, sunflower quinoa crunch,
whipped goat chevre, white balsamic vinaigrette

Course 2: (select one)
Pork Croquettes~ slow roasted pulled pork, bacon, roasted pepper sofrito, balled & fried
served with cider mustard and aioli

Empanada~ spicy tofurizo, refried garbanzo beans, caramelized onion,
leek & tomato in puff pastry, served with saffron aioli.

Course 3: (select one)
Porcetta Sandwich~ oven roasted pork belly wrapped pork loin, charred red pepper gremolata,
arugula, white balsamic marinated onions, mustard aioli, challah bun.

Chile Dusted Gulf Shrimp~ sautéed shrimp, roasted sweet corn & edamame maque choux,
kaffir lime & ginger butter sauce.

Ramen~ noodles, tofurizo, roasted mushrooms, baby corn, zucchini squash, yellow onion,
bean sprouts, tomatillo broth
ADD Tender Pork Belly $5

Bison Burger~ bison burger, smoked bleu cheese, fried onion strings, whole leaf mixed greens,
chipotle roasted tomato, mushrooms, aioli
ADD Egg $1.50 ADD Bacon $3

Desserts for One:
$5

Smores in a Jar~ layers of chocolate pudding, graham cracker crumble, marshmallow fluff
P.B…Also.J Ice Cream Sandwich~ peanut butter mousse, grape jelly ice cream,
pate a choux profiterole.

Bourbon Vanilla Ice Cream~ house made bourbon vanilla ice cream,
fried bananas, salted caramel

RESTAURANT WEEK LUNCH
$15 per person

(all courses will be served side by side)

Course 1:
Soup de Jour~ house made soup of the day

Course 2: (choose one)
Grayze Greens~ mixed lettuces, roasted baby carrots, sunflower quinoa crunch,
whipped goat chevre, white balsamic vinaigrette

Chock Sally~ baby iceberg, bacon, smoked blue cheese, jewel box tomatoes, ranch goddess dressing

Course 3: (choose one)
Salisbury Steak Slider~ salisbury steak, potato puree, mushroom gravy, arugula
Chicken Salad Slider~ chicken salad, baconnaise, tomato, hydro greens
Summer Veggie Slider~ griddles summer vegetables, pesto, spinach, balsamic reduction

Desserts for One:
$5

Smores in a Jar~ layers of chocolate pudding, graham cracker crumble, marshmallow fluff
P.B…Also.J Ice Cream Sandwich~ peanut butter mousse, grape jelly ice cream,
pate a choux profiterole

Bourbon Vanilla Ice Cream~ house made bourbon vanilla ice cream,
fried bananas, salted caramel

