
APPETIZERS

CHESTNUT SOUP 
Y U Z U M I LK,  C I TRU S VARI AT I ONS,  
WARM SP I C E

DUCK OYAKODON     
DASHI ,  U NI ,  C HI C HARRON

WINTER VEGETABLE MOSAIC 
SWEET AND SOU R OLI VE OI L ,       
HAZ ELNU T,  RED M U STARD FRI LLS 

DESSERT

LECHE FRITA “FRY MILK” 
C HOC OLATE PAS S ION F R UIT G ANACHE

OLIVE OIL CAKE 
GRAP ES,  VANILLA R OS EMAR Y CR EAM

GLUTEN FREE OPTION - SORBETS

CUBAN SANDWICH       
R OAS TED POR K S HOULDER,  HAM,  S WIS S 
CHEES E,  P ICKLES,  MUS TAR D 

FRIED CHICKEN & BEIGNETS    
CREOLE SP ICE,  CHICORY COFFEE 
HONEY 

SESAME CRUSTED SALMON 
COCONUT- BLACK G AR LIC BR OTH,  S NOW 
PEAS 

JANUARY 201 8

NEW YORK BOTANICAL GARDEN
RESTAURANT WEEK 2018

3 COURSE LUNCH
$29 PER PERSON

(TAX & GRATUITY NOT INCLUDED)

CHOICE OF

ENTREES
CHOICE OF

CHOICE OF

MONDAY THROUGH FRIDAY 


