
RESTAURANT WEEK LUNCH
$27 - 2 Courses

ENTREES

French Onion Soup
House Made French Onion Soup, Toasted Baguette Crouton, Provolone Cheese, Chive

Mushroom Toast
Sauteed Mushrooms, Porters’ Cheese Sauce, Grilled Rye Bread, Dippy Egg, Truffle Oil, Chive

Salmon Tartare
Fresh Atlantic & Smoked Salmon, Caper, Shallot, Cucumber, Dill, Lemon, Chive,

Togarashi, Kettle Chips, Salmon “Chicharron”

APPETIZERS

Lamb Tostada
Braised Lamb, Refried Beans, Salsa Verde, Cotija Cheese, Pickled Red Onion, 

Lamb Mole, Mixed Greens, Tequila Lime Aioli, Crispy Tortilla

Kettle Chip Crusted Cod Sandwich
House Tartar, Mixed Greens, Fresh Tomato, Toasted Brioche Bun; Served with Side of Slaw

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 


