
 

 

Welcome to Restaurant WEEK 2021 

 
TWO COURSES 19  
Choose one SMALL PLATE + DESSERT 

 

 
SMALL PLATES 
BURRATA, fluggers bacon, raspberry rhubarb jam, hot honey, house focaccia 
DUNGENESS CRAB thin herbaceous crepe style pancakes, wood fire roasted asparagus 
BBQ Shrimp New Orleans Style, rich creamy sauce on house focaccia  
 

ENTREE 
DUNGENESS CRAB PANINI,​ White cheddar, mayo, herbs, toasted sliced brioche 
CIOPINO PASTA, shrimp and crab 
BEEF ROULADEN, braised red cabbage, roasted potatoes 
 
DESSERT 
APPLE STRUDEL and schlag, (a softer whipped cream) 
PISTACHIO GELATO and double trouble chocolate bite 
 
 
 

 


