
Restaurant Week Menu

October 1st to 15th

Dinner $45 per person (Sunday to Thursday)

3 Course Menu

1 S T  C O U R S E

Soup Du Jour  Ask your Server For Details

Tomato Tart  (v) Goat Cheese, Caramelized Onion, Arugula, Aged Balsamic Syrup

Pear, Blue Cheese, Endive Salad  (v) (gf) Red Wine Poached Pear, Walnut, Celery,
Yogurt Dressing

2 N D  C O U R S E

34Skate  (gf) Pan Seared, Fennel Puree, Zucchini, Yellow Squash, Spinach, Brown Butter
Lemon Caper Sauce

Pork Tenderloin  (gf) Pan Roasted, Butternut Squash Puree, Bacon Sautéed Brussels
Sprouts, Peppadew Peppers, Cippolini Onion, Sage Garlic Pork Jus

Mushroom Risotto  (v) (gf) Mixed Mushroom, Mascarpone, Parmesan Crisp

D E S S E R T

Feuilleté  (v) Puff Pastry, Fresh Strawberries & Whipped Cream

Rive Chocolate Mousse   (v) (gf) Housemade Semi Dark


