E‘S@XT_ RESTAURANT

WEEK

Eat Local. Drink Local.

THREE COURSES FOR $35

APPETIZER
FRENCH ONION SOUP

Sourdough Crouton, Gruyere Cheese Briilée

OR

HARVEST SALAD (v)

Roasted Butternut Squash, Frisée, Goat Cheese, Candied Walnuts, Sherry Vinaigrette

ENTREE
PASTA O’S

The BL Version of a Childhood Favorite -
Parmesan Crisp, Fresh Basil, and a Meatball

OR

PAPPARDELLE WITH SHORT RIB RAGU

House-made Pasta, Cremini Mushrooms, Shaved Parm, Red Wine Demi-Glace

DESSERT

AFFOGATO ()
Toby’s Old School Vanilla Chip Ice Cream, La Colombe Espresso, Amaretti Cookie

OR

PUMPKIN SPICE CREME BRUULEE (v)
A Rich Custard Base With A Hardened Sugar Shell

ADD WINES FOR APPETIZER AND ENTREE $22




