
THANK YOU 
FOR JOINING 

US FOR 
TULSA’S 13TH 

ANNUAL 
RESTAURANT 

WEEK! 

HUNGER IN OKLAHOMA

1 in 4 kids in Oklahoma struggle 
with hunger. Each prix fixe menu 
includes an automatic donation 
to the Community Food Bank of 

Eastern Oklahoma’s Food for 
Kids programs.

Proceeds will be matched up to 
$25,000 by the George Kaiser 

Family Foundation. 

To make an additional donation, 
visit okfoodbank.org.

13TH ANNUAL

SEPT. 6-15

Fighting Hunger, Feeding Hope

2727 S. Rockford Road • 918-748-5367

RESTAURANT WEEK MENU
2-course Lunch for $15 

(includes $2 donation to the Food Bank which will provide 8 meals)

3-course Dinner for $35 
(includes $5 donation to the Food Bank, which will provide 20 meals)

*excludes tax, tip and beverage

LUNCH
Choose two courses

Appetizers
Fried Cheese Ravioli

Stuffed with lemon ricotta and fried  
to golden, tomato coulis

Tomato Bisque
Classic preparation, madeira cream

Fried Green Tomato Caprese
Fried green tomatoes, fresh mozzarella, 

pesto drizzle

Entrées
Quiche and Greens

Deep dish style, layered with chef’s 
selection of vegetables, cheeses in a flaky 
pastry, served with seasonal green salad

Grilled Cheese
House focaccia, roasted garlic brie and 

colby jack cheese, pear compote, served 
with tomato bisque

Chicken Cobb
Lightly dressed balsamic greens, layered 

with grilled chicken, avocado, spicy 
cheese curds, corn and roasted pepper

Desserts
Lemon Meringue Tartlet

Ginger shortbread, lemon custard, 
toasted meringue

Fresh Beignets
Served with caramel sauce

Chocolate Flourless Cake
Chocolate ganache, bourbon caramel, 

mascarpone

DINNER
Appetizers

Fried Cheese Ravioli
Stuffed with lemon ricotta and fried  

to golden, tomato coulis

Tomato Bisque
Classic preparation, madeira cream

Fried Green Tomato Caprese
Fried green tomatoes, fresh mozzarella, 

pesto drizzle

Entrées
Ricotta Lemon Ravioli

House ravioli stuffed with preserved 
lemon ricotta and parmesan, wilted 

garden greens, fried basil

Grilled Salmon
Served over farro pilaf with golden 

raisins and almonds, sauteed haricots 
verts, pickled mustard seed,  

dijon cream sauce

Steak Frites
Char-grilled sirloin steak, horseradish 

butter, crispy truffle fries

Desserts
Lemon Meringue Tartlet

Ginger shortbread, lemon custard, 
toasted meringue

Fresh Beignets
Served with caramel sauce

Chocolate Flourless Cake
Chocolate ganache, bourbon caramel, 

mascarpone


