
 

S U M M E R  R E S T A U R A N T  W E E K  $ 2 0  P P  

s e l e c t  a  s t a r t e r  a n d  m a i n  

 

 

S t a r t e r s  

Chicken & Lemongrass Dumplings ginger-soy broth (steamed or fried) 

Strawberry & Arugula Salad goats’ cheese, sliced almonds, agave vinaigrette 

Bacon Mac n’ Cheese Balls smoked tomato sauce (2pc) 

Korean Pork Bao Bun carrot, cilantro, special sauce (1pc) 

 

 

M a i n  

Steak Sandwich charred onion, arugula, cheddar, mushrooms, horseradish cream 

Grilled Chicken arugula, basil pesto, mozzarella, pickled rhubarb on sesame hero 

Seared Gnocchi sundried tomato, pistachios, basil, parmesan, garlic butter 

Pappardelle grass fed Bolognese sauce, parmesan, toasted breadcrumbs 

Smashburger 2 all beef patty, American cheese, lettuce, ketchup, potato bun, fries 

 
 

1 8 4  S U M M E R  S T ,  S T A M F O R D  C T  
( 2 0 3 )  3 2 3  3 1 3 7  



 

 

 

SUMMER RESTAURANT WEEK MENU 
Select one starter, one main and one dessert. 

 
S t a r t e r  Bacon Mac & Cheese Balls smoked tomato sauce (3pc) 

Crispy Duck on Sushi Rice fried shallot, Furikake seasoning, special sauce  

Korean Pork Bao Buns carrot, cilantro, special sauce (2pc)  

Crispy Brussel Sprouts orange chili glaze 

Steamed Chicken & Lemongrass Dumplings ginger-soy broth  

Strawberry & Arugula Salad goats’ cheese, sliced almonds, agave vinaigrette 

Classic Caesar bibb lettuce, sourdough croutons, anchovy, parmesan, creamy Caesar dressing 

 

M a i n   Seared Gnocchi sundried tomatoes, pistachio, basil, parmesan, garlic butter 

Hot Honey Chicken Sandwich lettuce, pickles, marmalade, special sauce, fries 

Wagyu Burger bacon, lettuce, cheddar, charred onion, pomegranate-chipotle ketchup, fries 

Swordfish Milanese fennel and cucumber salad, braised red cabbage, Luxardo cherries 
 

Dessert   Ice Cream & Sorbet daily selection 

 Grandma Stewarts Sticky Date Pudding caramel sauce, vanilla ice cream 

 Lamington vanilla sponge cake covered in chocolate and coconut 

45 per person min 1 menu per person.  
 

 

WINE PAIRING 
Three x 3 oz. glasses 

 

 

25 per person min 1 menu per person 

 
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especia lly if you have certain medical conditions 
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