
$45 Dinner Menu
 

Appetizer
(choose one)

Todd’s “Signature” Pumpkin & Crab Soup
lump crab / old bay cinnamon toasts 

Yolanda’s Hand Rolled Lumpia
dujour / nam pla salad / two sauces 

 Roasted Beet Salad
fresh goat cheese / organic lettuces / fig balsamic dressing 

Our Classic Caesar & Popover
organic romaine / percorino- romano  

             
Fried Fantail Jumbo Gulf Shrimp

Martha’s pink sauce 

Shishito Peppers
blistered / lime-mescal salt / manchego

Wagyu Steak Tartare    +5
fried potato salad / truffle worcestershire vinaigrette

Lobster Parisian   +7
cognac en croute / sherry / truffles & cream                             

Yellowfin Tuna “Poke”    +3
osinko & wakame salad /yuzu ponzu 

Entree 
(choose one)

A Really Good Meatloaf
whipped potatoes / red wine pan glaze / glazed carrots

Heritage Center Cut Pork Chop
bourbon brown sugar apples / sharp cheddar mac

Seared Scottish Salmon
robuchon potatoes / sprouting brussels & pancetta

Aspen Mountain “Long Bone” Lamb Osso Buco
mushroom & red wine glaze / robuchon potatoes

Indiana Jone’s Favorite Fresh Catch
spaghetti squash (cacio e pepe) / smoked tomato butter

Jumbo “Day Boat” Scallops   +5
seared / risotto milanese / parmigiano / cioppino sauce

Pepper Seared Carved Grass-Fed Ribeye   +9
winter black truffle sauce / robuchon potatoes

Crispy Cherry Duck    +7
farro pilaf / Armagnac cherries / vincotto

Dessert 
(choose one)

Our Famous Brioche Bread Pudding
whiskey crème angalise / salted caramel sauce

Pot De Crème Au Chocolat
 candied orange peel / chantilly crème

Winter Berry Trifle
limoncello pound cake / rum sabyon

Address
150 West Main Steet, Suite 100
Norfolk, VA 23510

Phone: (757) 622-3210

Thank you to our Gold Level Restaurant Week Sponsor


