
LUNCH
MONDAY to FRIDAY

SUMMERSUMMERRestaurant Week
JULY 24 to AUGUST 20, 2023JULY 24 to AUGUST 20, 2023JULY 24 to AUGUST 20, 2023

APPETIZER 



Summer Gem Salad
roasted corn, sweet peppers, 

avocado, crispy shallots, 
poblano ranch



Heirloom Tomato Toast 

herbed goat cheese, capers, 
olives, arugula



Seafood Gumbo
okra, scallion, rice

ENTREE



Blackened Shrimp Tostada
frijoles negros, queso fresco, 

pico de gallo



Grilled Salmon Quinoa Bowl 
avocado, pickled onion, 

cherry tomato, basil pesto 



Steak Sandwich
coleslaw, au jus, 
horseradish aioli

$30$30



DINNER
MONDAY-FRIDAY & SUNDAY

SUMMERSUMMERRestaurant Week
JULY 24 to AUGUST 20, 2023JULY 24 to AUGUST 20, 2023JULY 24 to AUGUST 20, 2023

APPETIZER 



Summer Gem Salad
roasted corn, sweet peppers, 

avocado, crispy shallots, 
poblano ranch



Heirloom Tomato Toast 

herbed goat cheese, capers, 
olives, arugula



Seafood Gumbo
okra, scallion, rice

ENTREE



Shrimp & Grits
smoky creole sauce



Fresh Catch

summer squash, 
tomato confit, 
herb barbecue 



BBQ Short Ribs

corn purée, haricot verts, 
crispy onion

$45$45

DESSERT



Strawberry Shortcake



or



S'more in a Jar


