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Ualenbine’s UWeek
Appetizer

Steak tartare

Minced beef, shallots, capers, egg yolk, mustard
& herbs. Horseradish cream, crostini

Shrimp Avgolemono
Grilled shrimp, braised leeks, herbed
avgolemono sauce

Entrees

N.Y. Strip
Pan seared 120z CAB steak, mushroom
orzotto, roasted oyster mushroom, rapini, demi
glaze

Salmon Three Ways
Pan seared & oven finished filet with salmon
mousse, cured strips, crispy skin. Parsnip
purée, shishito pepper crema

Seafood Risotto
Saffron risotto w/ fresh tomatoes, leeks
kalamari, shrimp & mussels
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