DFW RESTAURANT WEEK

$29 PER PERSON

1°" COURSE

CHOICE OF:
CAESAR SALAD* romaine, parmesan, soft egg, crouton, chive

CRUNCHY KANI MAKI jalapefio crab mix, cilantro, cucumber,
crispy panko, sweet soy (8 pcs)

CALIFORNIA ROLL crab mix, cucumber, avocado (8 pcs)

2" COURSE

CHOICE OF:

BAJA FISH TACOS house made corn tortilla, chipotle crema,
pico de gallo, cabbage, cilantro, fries

CHEESEBURGER* pickles, shaved onion, burger sauce,
american cheese, fries

BLACKENED CHICKEN LINGUINI tomato, scallion, parmesan cream

*Items contains raw seafood, beef or eggs. Consuming raw or undercooked
meat and seafood may increase your risk of food born illness.

Bones can happen in dishes with fish. We do not list all ingredients on our menus. Please
notify server of any food allergies before ordering. We are not responsible for an individual's
allergic reaction to our food or ingredients.
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DFW RESTAURANT WEEK

PLANR

DINNER

ANANAANANAANAANAANAANAAANAC

$59 PER PERSON

1°" COURSE

CHOICE OF:

CALAMARI tempura vegetables, remoulade, lemon
BEIGNET STYLE HUSHPUPPIES chive, jalapefo jam

REDFISH CEVICHE* leche de tigre, avocado, red onion,
black garlic, tostada

MARYLAND STYLE CRAB DIP blue crab, white cheddar, old bay,
grilled sourdough

2" COURSE

CHOICE OF:

CAESAR SALAD* romaine, parmesan, soft egg, crouton, chive

MISO CHOP SALAD* cabbage, kale, radish, wonton strips, avocado,
sesame, cilantro, thai basil, miso vinaigrette

3" COURSE

CHOICE OF:

COD FISH & CHIPS plank fries, dill slaw, tartar sauce, malt vinegar
SHRIMP PASTA DIAVOLA radiatore pasta, calabrian chili, tomato,

parmesan, basil, breadcrumb

BACON WRAPPED SHRIMP jalapeno & white cheddar, dirty grits,
tomato, crawfish beurre blanc

GRILLED SALMON* asparagus, béarnaise, chive, grilled lemon

DESSERT

CHOICE OF:

BANANAS FOSTER BREAD PUDDING, bananas bralée, vanilla ice
cream, salted caramel (please allow 10-12 minutes)

BUTTERSCOTCH BUDINO, rosemary shortbread cookies,
salted caramel, creme fraiche

*Items contains raw seafood, beef or eggs. Consuming raw or undercooked
meat and seafood may increase your risk of food born illness.

Bones can happen in dishes with fish. We do not list all ingredients on our menus. Please
notify server of any food allergies before ordering. We are not responsible for an individual's
allergic reaction to our food or ingredients.
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