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S RESTAURANT WEEK MENU Sy
I\ cnantion cgen & witchen

Featured 3-Course prix-fixe meal”

935
APPETIZERS

Beef and Vegetable skewers: 3 skewers with fresh seasonal vegetables and

* * marinated grilled beef

* Cauliflower wings: breaded and fried cauliflower bites served tossed in

gochujang BBQ sauce x *
*

Loaded tater tot nachos: topped with cheddar cheese, bacon, sour cream, e

red onion, jalapefios, diced tomato, and black olives

Buffalo chicken dip: Creamy dip with shredded chicken, house buffalo sauce, |

and cheddar cheese, served with pretzel bites " -
ENTREES L

Short rib mac and cheese: classic baked mac & cheese topped with chipotle ",' , il .,. N >_ .
braised beef short rib B . N * ’..

Jamaican jerk Chicken: Grilled chicken rear quarters in a house made spicyjerk -
marinade with veg du jour and wild rice pilaf

Shepard's pie: Ground lamb and beef braised in a red ale gravy with fresh ‘k\%ﬁ“‘%
e

vegetables topped with house mashed potatoes

Stuffed portobello: oven roasted mushroom with a seasonal stuffing mashed
potatoes and and mushroom gravy served with vegtable du jour

DESSERT b S

' : Loke’Gesce
S'mores brownie e e A
Maple pecan flan
*price d includ R W
price does not include taxes and fees. estawant eel
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