MONDAY, JANUARY 18 - SUNDAY, JANUARY 31, 2016

RESTAURANT WEEK

*NOTE: THIS MENU WILL NOT BE OFFERED ON JANUARY 25 —27, 2016*

$39 Dinner

CHOICE OF STARTER
OcTOPUS SOPES
BLACK CHICKPEA - SPANISH CHORIZO* CALABRIAN CHILI- FETA CHEESE
OR

GRILLED LAMB MEATBALL
SPICY TOMATO SALSA:- HAYDARI YOGURT SAUCE:- SUMAC ONIONS - FLATBREAD

OR
ROASTED BEET

BUTTER LETTUCE- CANDIED PECANS- AVOCADO" PICKLED ONION- GOAT CHEESE

CHOICE OF ENTREE

COLORADO LAMB CHOP
CAULIFLOWER COUSCOUS: TOMATO CHUTNEY

OR

BRAISED BEEF CHEEKS
FREGOLA - CARROTS - CAVALO NERO*- CRIMINI- SALSA VERDE

OR

SEARED SCALLOP
DUNGENESS CRAB* MELTED LEEK+ HAZELNUT+- PRESERVED LEMON

CHOICE OF DESSERT

BLACKBERRY CRUMBLE
LEMON CREME FRAICHE ICE CREAM

OR

BuTTERSCOTCH POT DE CREME
MASCARPONE CREAM:+ PECAN:- CANDIED BACON- SEA SALT

$39 PERSON — NOT INCLUDING BEVERAGES, TAX, AND GRATUITY



