
 

 

 

Local Restaurant Week Menu 

October 16-21, 2017 

 

 

Soup 

Roasted Pumpkin and House Sausage 

 

 

Salad 

Mixed Greens – Assorted Field Greens, Shredded Carrots,  

Grape Tomatoes, Homemade Croutons and Choice of Dressing  

 

Caesar Salad – Chopped Romaine, Shaved Parmesan Cheese,  

Homemade Croutons and Caesar Dressing 

 

 

Entrées 

Black Angus Steak and Frites – Chargrilled Hand Cut 5oz Sirloin Steak,  

Sauce Béarnaise, Haricot Vert, House Frites 

 

Bourbon Salmon – Bourbon Maple Glazed 5oz Norwegian Salmon,  

Cajun Pecans, Cauliflower Puree, Roasted Acorn Squash 

 

Seared Duck Breast – 5oz Pan Seared Duck Breast, Spiced Beet Puree with Ginger, 

Sage Roasted Brussel Sprouts with Caramelized Onions 

 

Chicken Française – Pan Seared 6oz Egg battered Chicken Breast,  

Lemon Beurre Blanc, Haricot Verts, Parmesan Risotto 

 

 

 

Dessert 

Profiterole – Pâte à Choux Puff, Vanilla Cream, Chocolate Sauce, Fresh Fruit 

 

 

Two Courses – $20.17 

Three Courses with Glass of House Wine or Beer – $30.17 

Four Courses with Glass of House Wine or Beer – $40.17 

 

Price per person, tax and gratuity not included 

 

 

 

 

Beer selections: Stella Artois or Flying Bison Aviator Red. 


