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#NHV Spring Restaurant Week 2017  
Three Course Price Fix Menu 

D I N N E R  
$ 3 4  

 

S T A R T E R S  
 

S T A R L I G H T  K A L E   
  Hazelnuts, Breadcrumbs & Ricotta Salata,  

Sour Cherry Vinaigrette    v 
 

A V O C A D O  &  P E A  G A Z P A C H O    
   Lime, Cilantro & Whey    v—gf  

 
S P R I N G  L E T T U C E S  

Herbs, Radish, Sunflower Seeds, 
Honey Hibiscus Vinaigrette    v—gf 

M A I N S  
 

P O R K  B E L L Y  C O N F I T  
      Coconut Braised Onions, Polenta, Greens & 

Pomegranate Pan Juices     gf 
 

C H I C K E N  S C H N I T Z E L  
Lemon, Arugula, Asparagus & Pecorino, 

Brown Butter Saba Citronette 
       

R I C O T T A  G N O C C H I  
  Simply Milled Tomato, Garlic, Basil,  

  Oregano & Ricotta Salata     v 

P A N  R O A S T E D  O R A T A  
    Fennel, Holy Basil, Blood Orange,  

Olives & Fava Beans   gf 
 

 
D E S S E R T  

 
B U T T E R S C O T C H  P U D D I N G  

     Toasted Marshmallow, Sea Salt & Caramel Jam     gf 

M E Y E R  L E M O N  P A N N A  C O T T A  
     Lemon Curd, Pie Crust Crumble, Lemon Sorbet          

S T R A W B E R R Y  F L O A T  
     Strawberry Gelato, Strawberries &  

Cream, Strawberry Fanta 

 
3 Course Price Fix Dinner Menu  $34 
(Excludes Beverage, Tax & Gratuity) 

No Splitting, Sharing or Substitutions, Menu Subject To  
Change Without Notice 

Thank You For Restaurant Weeking With Us 

 
H E I R L O O M  

 f a r m  +  c o a s t a l  c o o k i n g   
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