Restaurant Week at

{_avomatic

~Appetizer~
Rabbit Salad

Pulled rabbit with basil, fennel, apricot, and ricotta on a bed of arugula garnished with

yellow tomatoes and an apple cider vinaigrette

Soup du Jour

~Entrée~

Sea Trout

Garlic and ginger glazed sea trout on green onlon hummus with a ved pepper, herb salad

Short Ribs

Savory Bratsed Short RLbs with Creamy) Brie risotto and mint pea puree

~Dessert~

Chocolate Macadamia Tart

Dark chocolate Macadamia nut Tart with strawberries and Lavender cream

Fresh Fruit Tart

Seasonal Fresh Fruit on a pastry cream filled tart with a basil mint puree




