DINE QU T

LONG
BEACH

RESTAURANT
WEEK 2.0
FEB24-MAR2,2019
STARTER GRONION:GATET T
Small House Salad
greens topped av/candied walnuts, gorgonzola, mango de gallo
w/choice of dressing
or
Cupiof Soup O’Day,
ENTREE

Bison “Buffalo”™Meatloaf w/Caramelized Onions
Red eye gravy,anashed potatoes, daily veggies
or
Chicken Picatta w/Linguine
white wine, lemon, garlic, sundried tomatoes, capers, cream served w/ garlic toast

or

Wild Caught—P—‘ish of the Day

DESSERT

Espresso Delight
scoop of oxganic vanilla ice cream topped w/shot of Lavazza espresso (vegular or decaf)
or

Homemade Triple Chocolate Brownie
add scoop of organic vanilla ice cream $2

$25 per person

tax & gratuity not included
($5 split plate charges apply)



