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Restaurant Week Menu: March 22-30

2 Courses for $25
(Pine-In Owly; No Chawnges or Substitutions)

15" Course
e Warinated baby heirloom tomatoe salad with fresh basil,
arungula, and tomato-basil vivaigrette (vegam, o/f)
e Roasted beet salad with wmixed greevs, goat cheese,
candied pecavs, and citrus Vinaigrette (g/f)
o Homemade Soup du Jour

2" Course

o Herb butter poached Mahi-Wahi over roasted butternnt
sauash and cravberry risotto (g/f)

e Fried chickpea fritters, fopped with roasted veaetable ragu,
fresh spivach, balsamic reduction, and fresh basil (Vegaw, 9/f)

® Paw seared duck breast with black garlic demi-glace, savory
scallion pavcakes, and carrot-ainger purée

o Wild canght Atlantic salmon with chimichurri sance, roasted
asparagus, and wild rice (¢/f)

2 Course
o Ricotta Pistachio Cake
o Apple Butter Cinwamon Gelato (9/f)
e Chocolate Flourless Cake (o)/f)



