
 
 

Cleveland Independents Restaurant Week 2022 
Three Course Prix-Fixe Menu for $45 from November 1st - November 12th 

Monday through Friday 
 
Choice of Appetizers                                                                          6oz.                   3oz. 

Smoked Seafood Gratin 
Shrimp, Mussels and Scallops, Local Potatoes, Roquefort Cheese, Sambuca 
*Poema Sparkling Rose Cava, Catalomia Spain     9.95  5.00 
 

Local Greens and Spinach 
Dried Cranberry, Fried Shallots, Goat Cheese, Bacon, 
Warm Bacon and Whole Grain Mustard Dressing 
*Domaine Caillots, Sauvignon Blanc, Touraine France 2019    11.95          6.00  
 

Caesar Salad  
Plant Based, Romaine and Kale, Garlic Roasted Chickpeas, 
House Made Cashew and Caper Dressing 
*Pago Di Cielo Verdejo, Rueda, Spain, 2020      10.95  5.50          
 

 

Choice of Entree 
Cajun Grilled Mahi Mahi 
Manchego, Leek and Potato Au Gratin, Cucumber Dill Salad 
*Hermann Moser Gruner Veltliner, Kremstal, Austria 2018    11.95  6.00 
 

Seared Sonoma Duck Breast 
Sweet Potato Gallette, Dark Cherry Gastrique 
*Mitolo “Jester” Shiraz, McClaren Vale, Australia, 2018     13.95  7.00 
 

Chargrilled Pacific Rockfish  
Local Beet Brulee, Beet Chips, Rosemary Potato Salad 
*Diatom Chardonnay, Santa Barbara Co., CA 2021     18.95  9.50 
 

Rice and Vegetable Bowl 
Brown Rice Pilaf, Edamame and Pickled Vegetables, Cucumbers  
and Carrots, Dried Seaweed, Spicy Tahini “Mayo” 
*Marc Bredif Vouvray, Loire Valley, France 2020     15.95  8.00 
 

 

Choice of Dessert 
Snickerdoodle Cheesecake 
White Chocolate and Cinnamon Cheesecake, Whipped Cream and  
Caramel Sauce Snickerdoodle Cookie 
*Royal Tokaji 5 putt. Aszu, Tokaji, Hungary 2017 (2oz.)      22.00 
 

Vanilla Bean Crème Brulee 
Chocolate Chip Biscotti 
*Elk Cove Ultima, Willamette Valley, Oregon 2016 (2oz.)      11.00 
 

Chocolate Peanut Butter Torte **Gluten Free** 
Flourless Chocolate Cake, Peanut Butter Mousse, Chocolate Mousse, Ganache  
*Seppeltsfield 10yr. Tawny, Australia (2oz.)        12.0 
 

(3 oz. Pairings with all 3 courses 22.00) 
 

 
All Entrees & Wine Pairings are as is - No Substitutions 

*Not Included with Prix-Fixe Menu, Charges are to the right 
Tax & Tip Not Included 


