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><3
THREE COURSES FOR $50
THIRD COURSE

CLAYTON

RESTAURANT WEEK

FIRST COURSE SECOND COURSE
-CHOOSE ONE- -CHOOSE ONE- -CHOOSE ONE-
AUBERGINE SOUP BEEF CARAMELIZED
W/ HOMEMADE PHILLINGTON: CHIA BANANA
SOURDOUGH AND STRIP STEAK FOSTER
FRESH HERBS WRAPPED IN PIE
CRUST WITH
SAUTEED ONIONS
AND BELL SUMMER PEACH
CRUMBLE

PEPPERS. SERVED

WATERMELON
W/ BABY POTATOS

SALAD W/
CUCUMBER, GOAT
CHEESE, MANGO,
SUNFLOWER SEEDS
AND FRESH HERBS NORWEIGAN
SALMON TOPPED
AVOCADO MASH W/ GRAPEFRUIT
TOPPED W/ BEURRE BLANC
POMEGRANATE AND SERVED W/
SEEDS, SUNFLOWER SUMMER
VEGETABLES

SEEDS, FRESH

HERBS & HONEY,
SERVED W/

HOUSEMADE BEEF
CHIPS

RESERVATIONS ARE RECOMMENDED.




