RESTAURANT MONTH DINNER
3 COURSES $42.95

SHARE ITEMS (A LA CARTE)

BREAD SERVICE 8 (SMALL) 12 (LARGE)
CLOTHESLINE BACON (2 PC.) 18

black pepper maple glaze, pickle, lemon

APPETIZERS

choose1
YELLOW LENTIL SOUP

cumin, tumeric, basil, mint, crispy proscuitto

CAESAR SALAD

romaine, parmesan cheese
homemade croutons, preserved lemon

ENDIVE SALAD
blue cheese, pears, toasted walnuts
champagne vinaigrette

LOBSTER DUMPLINGS (3 PC.)
chili oil, tomato miso, basil
chives, preserved lemon

TUNA & SALMON TARTARE

avocado, shaved vegetable salad
gaufrette chips (+$5)

HOUSE MAKI (5 PC.)

spicy tuna, cucumber, avocado, topped with
yellowtail, tuna, salmon, sauce spicy, eel
wasabi mayo

MANGO SALMON ROLL (5 PC.)
salmon, avocado, cucumber topped with
mango and mango sauce

SHRIMP TEMPURA ROLL (3 PC.)

SIDES (A LA CARTE)

price listed or 3 for 20
WHIPPED POTATOES +9

chives, basil oil

BRAISED BABY CARROTS +10

fresh herb raita

GARLIC BROCCOLI RABE +9

preserved lemon, roasted garlic

N

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of
foodborne iliness. Before placing your order, please inform your server if a person in your party has a
food allergy. We cannot guarantee zero cross-contamination on gluten free items.

MAINS n'

choose 1
PRIME HANGER STEAK FRITES 8 OZ.
add surf & turf 3 pc. shrimp (+$14)

FILET MIGNON 6 OZ.+18

shishito peppers, bearnaise sauce

PRIME NY STRIP 14 OZ.+32
seasonal vegetables, whipped potatoes
GINGER AND BLACK

PEPPER SALMON 6 OZ.

roasted beets, brussels sprouts
whole grain mustard sauce

GRILLED CHICKEN BREAST

soft sage polenta, italian sausage ragout
olives, natural jus

BEEF SHORT RIBS

braised baby carrots, barley, cranberry ragout

ANGRY SHRIMP FUSILLI

fresh ricotta, tomato, bacon, rosemary sauce

ROASTED CAULIFLOWER CAPONATA

wilted rainbow chard, romesco sauce

SUSHI COMBO +20

house maki, mango salmon, shrimp tempura

DESSERTS

choose 1

PIE OF THE DAY
Chef's Selection

CREME BRULEE

macerated berries

RED HORSE
TINY DANCER +2 BY DAVID BURKI
triple chocolate mousse cake, toasted almonds
grand marnier caramel, raspberry & whipped cream

DONUT BREAD PUDDING

vanilla gelato, caramel sauce

VANILLA SUNDAE
vanilla gelato, hot fudge, candied walnuts
whipped cream
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