
 
 

 
 

Restaurant Weeks Menu  
3 Courses $42 

Sweet and Smokey Corn 
Chowder 

A creamy chowder of sweet corn, onions 
and potatoes topped with Applewood 

smoked bacon . 
or 

 Winter Kale Salad 
Baby kale, cranberries, dates, honey crisp 
apples and toasted walnuts drizzled with 

our apple agave vinaigrette 
******************* 

 

Dark and Stormy Drunken 
Chicken 

Half chicken slowly BBq’d with a glaze of 
Gosling’s Ginger Beer and Black rum 

making it sweet and juicy,  
 

Sole Meuniere 
 This popular French classic, sole filet is 

dusted with seasoned flour which lightly 
protects the fish without overpowering 
its flavor, butter, lemon and capers are 

added for the finishing touch. 
**************************** 

Warm Apple Strudel 
            With vanilla bean sauce 
 
 
 
     **Please No Substitutions 
      **Gratuities not included 
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