
FIRST COURSE                LUNCH $20 
Upward Brewing Draft (lager, ipa OR pils noir)                gf +4 

Mimosa 

Shirley Temple 

SECOND COURSE 
Roasted Buffalo Chicken Sandwich 
oven roasted chicken, tangy buffalo, iceberg, toasted brioche, side of house-made danish blue dressing, fries 

Feta Fig Walnut Salad 
heritage greens, feta crumbles, dried figs, candied walnuts, house red wine vinaigrette, honey drizzle 
add oven roasted chicken +5  

Prosciutto Truffle Crepe 
prosciutto di parma, baby spinach, havarti and swiss cheeses, white truffle oil, cracked pepper, crepe sauce 

Red Pepper Eggplant Whip and Havarti Crepe 
savory house made red pepper eggplant whip, havarti and swiss cheeses, crepe sauce 

Margherita Pizzetta 
marinara, mozzarella, provolone, oregano, oven toasted flatbread 

THIRD COURSE         
Nutella Crepe           WE KINDLY DECLINE 
                 RESTAURANT WEEK 

Iced Irish Coffee          MODIFICATIONS 

gimme! cold brew, bailey’s irish cream, whipped cream           THANK YOU 


