
 
 

 
 

Restaurant Week  
January 25 to February 7 

Lunch 
 

  
Soup of the Day 

Asparagus Salad with Frissee & Goat Cheese 
Mixed Green Salad with Shallot Vinaigrette 

 
  

 Petit Filet Mignon with Mashed Potato  
AJ Maxwell’s Steak Sandwich with French Fries 

 Sliced Roasted Loin of Pork with Mashed Sweet Potatoes 
Chicken Marsala with Mashed Potato 

Salmon Jardiniere (with mixed vegetables) 
  

  
 

New York Cheese Cake 
Bread Pudding 

Blueberry Cobbler 
Assorted Sorbets 

 
         

** No Substitutions Please** 
$24.07 Plus 8.375 Tax & 20 % Service Charge 



 
 

Restaurant Week 
January 25 to February 7 

Dinner 
 

  
Soup of the Day 

Arugula Salad with Citrus Vinaigrette 
Mixed Green Salad with Shallot Vinaigrette 

Classic Caesar Salad 
 

  
Sliced Filet Mignon Bordelaise with New Potatoes 
Pinot Noir Braised Short Ribs with Mashed Potato 

Crab Cake with Cabbage Salad 
Penne a la Vodka with Mixed Vegetables 

Chicken Cutlet Parmigiana with Ziti 
 
 

  
New York Cheese Cake 

Blueberry Cobbler 
Bread Pudding 

Assorted Sorbets 
 

 
**No Substitutions Please** 

$35.00 Plus 8.375% Tax & 20% Service Charge 
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