13TH ANNUAL

1301 E. 15th St. • 918-582-4321

RESTAURANT WEEK MENU
2-course Lunch for $15

(includes $2 donation to the Food Bank, which will provide 8 meals)

3-course Dinner for $45

SEPT. 6- 1 5

(includes $7 donation to the Food Bank, which will provide 28 meals)
*excludes tax, tip and beverage

LUNCH

DINNER

Appetizers
Red and Green Gazpacho
Green: cucumber, avocado and grape
Red: traditional spicy tomato

Appetizers
Surf and Turf Bentos
Hot smoked salmon with “scissortail”
horseradish mustard sauce and mini 2-ounce
filet mignon with rosemary potato puree
and demi glace

Choose two courses

THANK YOU
FOR JOINING
US FOR
TULSA’S 13 TH
ANNUAL
RESTAURANT
WEEK!

Shrimp Shiitake Pot Sticker
Sake dipping sauce
1/2 Avocado Beet Salad
Arugula, french mustard vinaigrette,
beet chips
Entrées
1/3 Pound Turkey Burger
Ground turkey breast, sage, apple and
parsley, challah bun, chipotle aioli, lettuce
and tomato, grilled vegetables
Fried Chicken
Boneless chicken breast, buttermilk
marinated and fried, truffle fried yukon
golds, grilled zucchini, tomato chutney

HUNGER IN OKLAHOMA
1 in 4 kids in Oklahoma struggle
with hunger. Each prix fixe menu
includes an automatic donation
to the Community Food Bank of
Eastern Oklahoma’s Food for
Kids programs.
Proceeds will be matched up to
$25,000 by the George Kaiser
Family Foundation.
To make an additional donation,
visit okfoodbank.org.
Fighting Hunger, Feeding Hope

1/2 Reuben Sandwich
Non-traditional style, in addition to the
pastrami, kraut and rye, we add chipotle
aioli, jalapenos and pickles to the mix,
truffle french fries
Desserts
Lemon Meringue Tartlet
Ginger shortbread, lemon custard,
toasted meringue
Fresh Beignets
Served with caramel sauce
Chocolate Flourless Cake
Chocolate ganache, bourbon caramel,
mascarpone

Red and Green Gazpacho
Green: cucumber, avocado and grape
Red: traditional spicy tomato,
topped with poached shrimp
1/2 Avocado Beet Salad
Arugula, french mustard vinaigrette,
beet chips
Entrées
Grilled Salmon
Cauliflower rice pilaf, honey-soy pencil
asparagus, hoisin sauce, caramelized lime
Flank Steak
Rubbed with garlic and rosemary, wood fire
grilled, crispy potato salad with bacon, corn,
scallion and creme fraiche, chimichurri
Mushroom Strudel
Classic mushroom duxelle baked in a flaky
crust, wilted greens, sriracha brussel sprouts,
carrots, labneh
Desserts
Lemon Meringue Tartlet
Ginger shortbread, lemon custard,
toasted meringue
Fresh Beignets
Served with caramel sauce
Chocolate Flourless Cake
Chocolate ganache, bourbon caramel,
mascarpone

