Restaurant Week Menu
Monday, January 13th through Thursday, January 16th and
Monday, January 20th through Thursday, January 23rd 
Available from 11:30am until 3:30pm

[bookmark: x_x__olk_signature]$25 Three Course Prix Fixe Lunch Menu

Course One:
Choice of One:

Cup of Soup of the Day
House Mixed Greens Salad
Caesar Salad

Course Two:
	Choice of One:	 
Quinoa & Black Bean Wrap
pepper jack • avocado
Turkey Rachael
swiss • rye • thousand island • coleslaw
Black Angus Burger
includes two toppings: Each additional topping is $1.50 swiss • aged cheddar • american • bacon peppers • caramelized onions • mushrooms
Jambalaya
scallops • shrimp • sausage • fish • chicken • red rice
Salmon
potato latke • cream cheese spinach • everything spice • pickled onion
Fish Tacos
blackened basa • cheddar • jack • lettuce • pico de gallo • chipotle cream • red rice and beans
Fish & Chips
white river basa • fries • slaw • remoulade
Poke Chicken
sweet chili teriyaki • cucumber • avocado • brown rice • wonton • sesame • kimchi

Course Three:
Choice of Once:

Chocolate Raspberry Mousse
Half an Ice Cream Truffle
Cheesecake
Cup of Chef’s Choice of 
Sorbet, Gelato, or Ice Cream




Tax and gratuity not included in price. No substitutions.


Monday, January 13th through Thursday, January 16th and
Monday, January 20th through Thursday, January 23rd 
Available from 4pm until close

$45 Three Course Prix Fixe Dinner Menu

Course One:
Choice of One:

Cup of Lobster and Crab Bisque
French Onion Soup
Frizzled Brussels Sprouts
local pork belly • hot honey glaze
Greek Salad
hand-picked greens • roasted peppers • hearts of palm artichokes • tomatoes • onions
 • olives • feta cheese
Classic Caesar Salad
House Mixed Greens Salad

Course Two: 
Choice of One:

Jambalaya
scallops • shrimp • sausage • fish • chicken • red rice
Salmon
potato latke • cream cheese spinach • everything spice • pickled onion
Quinoa Avocado
quinoa • black bean • avocado • arugula • red onion marmalade • roasted peppers
Truffle Angus Burger
wild mushrooms • truffle cheese • brioche bun • swiss • truffle parmesan fries
Chicken Milanese
[bookmark: _GoBack]	mozzarella • vodka sauce • mixed greens • olives • tomato • balsamic 	
Steak Frites
angus flat iron • crumbled shropshire cheese • hand cut fries • frizzled onions
Prime Reserve Pork
sweet potato gnocchi • honey • pepita goat cheese • pomegranate molasses

Course Three:
Choice of One:

Chocolate Raspberry Mousse
Half an Ice Cream Truffle
Cheesecake
Cup of Chef’s Choice of Sorbet, Gelato, or Ice Cream

Tax and gratuity not included in price. No substitutions. 
