RESTAURANT WEEK
THREE-COURSE PRIX FIXE BRUNCHMENU

“Extended Restaurant Week” Menu is available during regular brunch hours
from January 8™ thru January 21%

$20.07 per person plus tax & gratuity (Includes a Soft Drink or Iced Tea)

No substitutions please; tax and gratuity not included
Select one dish from each of the following three courses

Star’ccr Coursc
Individual T o Share -for two guests
Smoked Salmon Bruschetta T]’xai FPuFPuGrille
pastrami rubbed smoked salmon, Korean barbecued ribs, shrimp dumplings,
feta cheese, toasted baguette beef satays, tempura vegetables,
roasted pineapple sweet chili sauce
Fresh [Fruit Skcwcrs
fresh berries, mango, papaya, yogurt, honey Banana Festo Hummus
TroPical Fruit Smoothie with naan, papadam & fried plantains

tropical fruits, yogurt, granola

[” ntrée Coursc
Bruschctta Omclct

tomato, red onion, garlic, basil, peppers, capers

Banana Rum FFCHCI’I Toas’c

battered french bread, cinnamon, sugar, bananas, dark rum

(Crab Hash

sautéed blue crab meat, onions, garlic seasoned potatoes

Fastrami Salmon Penedict

poached eggs, pastrami salmon, caper hollandaise

Feanut Chicken Sa]ad

grilled teriyaki chicken, toasted peanuts, Asian slaw

Tandoori Chic‘(en K abob

roasted garlic hummus, tzatziki, apricot raisin couscous

Jumbo Lump Crab Cakc

sesame challah bread, remoulade sauce

Dcssert Course
Tiramisu ** Cheesecake



