
restaurant week lunch
11 AM to 2 PM, Monday through Thursday 

November 8 - 17
35 per person

 AYESHA’S FRESH BAKED CORNBREAD + 4 per person
red thai curry butter 

*contains shellfish
 

choice of

ALL SPICED PUMPKIN SOUP VEG 
chayote, kabocha squash, baguette crouton 

MICHAEL’S WALDORF SALAD VEG, GF 
celery, green apple, red grapes, 

poppyseed-yogurt dressing 

choice of

GOCHUJANG SALMON GF
sesame rice, cucumber kimchi

*contains shellfish

SPICY CRISPY CHICKEN SANDWICH
yuzu slaw, dill pickles, 

sriracha mayo, duck fat fries 
‘KOREAN-STYLE’ BEEF BOWL GF
sesame rice, cucumber kimchi, 

apple-soy glaze

dessert

CHOCOLATE CHIP-WALNUT COOKIE
packaged to-go



restaurant week dinner
Daily from 5 to 9 PM 

November 8 - 17 
75 per person 

AYESHA’S FRESH BAKED CORNBREAD
red thai curry butter 

*contains shellfish

MICHAEL’S WALDORF SALAD VEG, GF 
celery, green apple, red grapes, 

poppyseed-yogurt dressing  

choice of

MAPLE-MUSTARD GLAZED SALMON
roasted garlic whipped potatoes, 
hobbs bacon, brussels sprouts

PERI PERI HALF CHICKEN
shaved cucumber, coriander yogurt 

ST. LOUIS CUT PORK RIBS
‘american’ 

with smokey mama bbq sauce, dill pickles 
or

‘korean gochujang’ 
with smokey mama bbq sauce, dill pickles

choice of

CINNAMON SPICED RICE PUDDING 
DEVIL’S FOOD CAKE DARK CHOCOLATE CAKE
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