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Restaurant Week 2022
$35.00

First Course
choice cf

Lobster Bisque

aspargus, lobster, chives

Assorted Baby Greens

baby tomatoes, cucumber, carrot, balsalmic vinaigrette

Second Course
choice cf

Horseradish-Crusted Atlantic Salmon

horseradish cream sauce and aspargus

6 oz. Filet Mignon

Dessert

Roots Warm Butter Cake

blueberry compote, fresh whipped cream
served with coffee

*no substiutions




