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Restaurant Week

Executive Chef Haydn Shaak
Sous Chef Christian McKinney
Sous Chef Chey Pitman

First
-Choose One-
‘Nduja Toast
Ciabatta Bread, Capers, Pickled Shallot, Lemon Olive Oil

Pork Belly
Apple Mostarda, Smoked Hazelnuts, Black Garlic Balsamico

Second
-Choose One-
Butter Crumb Trout

Orzo Tostada, Roasted Squash, Heirloom Tomatoes, Shaved Fennel Slaw

Chicken Madeira
Brown Butter Farro, Wild Mushrooms, Roasted Carrots, Braised Onions

Third
-Choose One-

Lemon Olive Qil Cake
Fig Conserva, Vanilla Mascarpone, Candied Nuts
Southern Apple Pie
Oat Streusel, Ginger Crema, Salted Caramel




