
Restaurant Week 2024 
$59.00 plus 17% Gratuities 



Starters 
Wadson’s Farm Beet Ravioli
Turnip, Orange, Local Goat Cheese
Fried Brussels Sprouts, Pomegranate Molasses
 
Yellowfin Tuna Noodles
Avocado, Radish, Pickled Onion, Soy
Gingers, Wonton Chips

Loren Fish Chowder
Grilled Sourdough Bread 
 
Entree 
Sweet Potato Gnocchi
Pumpkin Velouté, Hazelnut
Local Goat Cheese Croquettes, Kale, Crispy Sage
 
Pan-Seared Fisherman’s Catch
Saffron Risotto, Local Herb Oil

Herb Marinated Striploin Steak
Potato Mousseline, Charred Pearl Onions 
Broccolini, Veal Demi

Dessert 
Loquat Cheesecake
Cherry Coulis, Graham Crumbs, Coconut Shards

Baba Au Rum 
Gosling Rum, Caramelized Pineapple
Vanilla Ice Cream

Sides
Roasted Brussels & Butternut Squash – Cranberries, Pomegranate, Cashew| 14 
Braised Greens – Garlic, Edamame| 14 
Glazed Beetroot – Balsamic |14 VG Mash Potato – Chives |18
Boursin Mac & Cheese | 16 
Papas Fritas – Chipotle Aioli, Parmesan| 14 

Restaurant Week Specialty Cocktails | $17
El Jefé
Tequila, Cantera Negra Café, Espresso, Vanilla, Coco Bitters 

Malfy Spritz 
Malfy Con Limone, Orange Liqueur, Ginger, Lemon, Prosecco 

all prices are subject to 17% gratuities 
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