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VBRestaurantWeek.com

3 Course Dinner — $20.10
Add The Chef’s Table - $25.10

Please no other coupons/promotions with
Restaurant Week menu.
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# Dhtarter~ Chasse One

Fried Green Tomato
Balsamic Syrup | Herbed Goat Cheese Mousse

Sonoma Flatbread

Crispy wood oven flatbread | Goat cheese mousse | Red grapes
Candied Walnuts | Balsamic syrup | Fresh herbs

Cilantro Lime Chicken Skewer
Smotked Tomato Aioli

Gntréo ~ Choose COne

Farm Raised Salmon
Sautéed Baby Spinach | Shiraz Syrup
Stone Ground Mustard Buerre Blanc

All Natural Semi-Boneless Half Chicken
Natural jus | Buttermilk Y nkons

Boneless Pork Chop
Apple & Sage brined | Green Tomato-Mango Chutney
Cherry Coke Reduction | Sweet Potato Puree

Argentinean Style Churrasco Steak
Mango-Avocado mojo | Chimichurri | Buttermilk Y nkon

House Made Deiserts

Vanilla Bean Créme Brulee
House Made Ice Cream | Choice of 3
House Made Sorbet | Choice of 2

Featured Restaurant Week Wines
Enjoy special pricing for this week only!

Castle Rock Chardonnay | Central Coast | 2008 - 18/bottle
Castle Rock Cabernet Sauvignon | Paso Robles | 2007 - 18/bottle




