
3 COURSES FOR $35*

Choice of Starter:

GARDEN SALAD 
mixed greens, cucumber, radish, carrot, 
tomato with balsamic viniagrette 

CRAB CAKE 
pan seared crab cake, pepperoncini tartar

MARKET SOUP 
ask for today’s offering 

Choice of Main:

 BRAISED LAMB SHANK 
garlic mashed potatoes, 

tomato-mushroom ragout 

CRISPY CHICKEN QUARTER 
roasted lemon, autumn vegetables, 

spaghetti squash 

BUTTERNUT SQUASH RISOTTO 
& SEA SCALLOPS 

roasted butternut squash puree, 
cauli-risotto, parmesan cheese 

Choice of Dessert:

DARK CHOCOLATE BARK 
toasted coconut, slivered almond, 

candied orange peel 

BEIGNETS 
bite-sized donuts, coconut salted caramel, 

chantilly creme 

 Dairy Free  Dairy Free Available
 Vegan Available

Entire Menu is Gluten-Free

*SRW price not to be combined with other offers, 
no substitutions. $35 price dine-in only, to-go add $5.


