
COURIER RESTAURANT WEEK 2019

AMUSE

Choice of:

Gnocchi Mac and Cheese (V)
Basil, Sundried Tomato, Mozzarella

or

Grilled Shrimp Cocktail (GF/DF)
Avocado, Radish, Peppers

MAIN
Choice of:

Salmon* Niçoise (GF, DF)
Fingerlings, Haricot Vert, Sauce Gribiche

or

Stroganoff
Short Rib, Mushroom Ravioli, Milk Stout Cream

or

Butternut Bolognaise (VG)
Linguine, Mushrooms, Red Wine

DESSERT
Choice of:

Bread Pudding Fritters
Salted Caramel

or

Not Your Birthday Cake
Orange, Dark Chocolate, Whiskey, Ginger

February 22 - March 3
4:00 PM- 10:00 PM
$35 per person

Prix Fixe Menu:

*Prices do not include tax or gratuity. A la carte selections also available.
Guests must be 21 years of age or older to be served alcoholic beverages.

STARTER

Blue Corn Johnny Cakes
Venison*, Kumquat Marmalade, Crème Fraiche

or

Lamb Meatballs (DF)
Tomato Sauce, Flatbread


