
Specials for November 2nd

Small Plate

Roasted Wild Gulf Shrimp, Sourdough Crouton, Bouillabaisse Broth, Mirepoix Relish,
Saffron Aioli. $18

Pasta

Handmade Spinach and Mascarpone Agniolloti, Buerre Fondue, Parmesan Reggiano. $17

Large Plate

Chili Pork Stew with Tomatillo, Hominy, and Sweet Potato, Garnished with Jicama,
Cilantro and Queso Fresco. Homemade Corn Tortillas on the Side. $28

Desserts $7

Apple Crisp with Vanilla Ice Cream.

Apple Cider Donut, Cinnamon-Cider Glaze, Vanilla Ice Cream.

Ice Cream Sundae with Hot Fudge Sauce, Toasted Almonds, Whipped Cream and a Cherry
on Top. (GF)

NOTICE

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Foodborne Illness. (*) Asterix indicates dishes that can be
prepared raw or undercooked




