THE WINE BAR
Restaurant Week Menu

December 2-8th
1st Course- choice of:

House cured salmon, deviled egg, red onion, and capers

Duck liver pate, pickled vegetables, and grilled bread

2nd Course- choice of:

Bison flank steak, potato and bacon hash, and braised red cabbage

Monkfish scallopini, tomatoes, mushrooms, rosemary, spinach, and red bliss potatoes

3rd Course- choice of:

Dark chocolate mousse

Olive oil cake with pear compote

