ALLERGIES: D-DAIRY, G-GLUTEN, N-NUTS, S-SHELLFISH
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UNIVERSITY CITY DINING DAYS
July 18th - 28th
FIRST COURSE

Select One

Onion Soup Gratinée (d,g)

Tomato & Cucumber Salad
fresh heirloom tomatoes, sour cherries, cucumber,
sherry vinegar, black garlic molasses

Bacon & Eggs
deviled eggs, pancetta marmalade, black pepper, sage, chive (d)

SECOND COURSE

Select One

Dry Aged Burger*
cooper sharp american, dijonnaise, b&b pickles, brioche,
truffle pommes frites (d,g)

Half Roasted Chicken

bacon lardons, mushrooms, burgundy jus (d)

Fluke
smoked paprika, haricots verts, mustard hollandaise (d)

DESSERT

Select One

Salted Caramel Profiteroles
chocolate, hazelnut (d,g,n)

Créme Brulee
shortbread cookie, summer berries (d.g)
- $40 for three courses -
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* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness | 20% Gratuity Added to Parties of 5 or More



