
3-Course Dinner Menu 
  

$39 
Available Sunday through Friday 5:30pm- 7:30pm 
Subject to blackout dates. See Restaurant for details. 

Cannot be combined with any other offers, specials, or promotions. 
(icitycerts, Savored and Cheque Mate). 

 

— Small Plates — 
 

Coconut-Mushroom Soup 
 Shrimp Toast 

 

Or  
 

Lacroix Salad 
 

 — Large Plates — 
 

Pork Belly 
Smoked Brussels Sprouts, Beech Mushroom, Granny Smith Apple 

 

Or 
 

Salmon 
Tangerine, Confit Potato, Dill, Smoked Trout Roe 

 

— Dessert — 

Pomegranate 
Panna Cotta, Vanilla Cake, Pomegranate-Pear Sorbet 

 

 Or 
 

Chocolate 
Chocolate Mousse, Cocoa Cake, Frozen Chocolate Milk 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness 
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Jon Cichon- Executive Restaurant Chef 

Adam Lazarick- Executive Sous Chef 

    


