
Erie Restaurant
Week

GRILLED SWORDFISH  $30

dinner main course

pipian peppercorn sauce, mini sweet peppers, haricot
verts shallots, and a wine butter sauce

AVOCADO BACON DEVILED EGGS  $20

topped with Caviar

CRIPSY PORK BELLY  $28
broccolini puree topped with tomato salsa

MILLE FEUILLE  $13
dessert

puff pastry, creme, powdered sugar, berries

starters
available for lunch and dinner

lunch main course
TUNA NICOISE SALAD  $26

pan seared tuna with kalamata olives, soft boiled egg,
haricot verts, tomatoes, cucumbers, mix of little gems

and butter lettuce, herb dressing


