
 

 

 

 

Dine Downtown Restaurant Week 

January 7-18 / $30 Per Person 

 

First Course  
(Choice of) 

 

Winter Wilted Salad 
Frisèe, spinach, American bacon, and oven roasted croutons, tossed with warm Dijon vinaigrette 

and topped with a poached egg 

 

Pub Salad 
Mixed greens, carrots, tomato, cucumber and caramelized onions, with balsamic vinaigrette 

 

Soup o’ Day 
Chef’s choice soup o’ the day 

 

Second Course  
(Choice of) 

 

Braised Lamb Shank 
Served in its own broth, with barley, peas, pearl onions, baby carrots, and mint salsa verde 

 

NY Steak Plate 
New York steak topped with crispy onion strings, served with sweet potato hash 

 

Lemon Dijon Chicken 
Grilled chicken breast with lemon Dijon vinaigrette, served with de Vere’s colcannon potatoes 

 

Third Course  
(Choice of) 

 

Bailey’s Cheesecake  
Served with Bushmills crème & chocolate covered espresso beans 

 

Brown Bread and apple cobbler  
Served with vanilla ice cream 

 


