
 
 
 
 
 
 
 
 
 
 

RESTAURANT WE 
 

Restaurant Week 2016 
Dinner Menu  

 3 courses $30 
 

1 
 

Soup of The Day 
 

Organic Greens  and Arugula Salad 
Spanish Sherry Vinaigrette 

 
Fried Calamari 
Chili – Lime Remoulade  

 
Bone Marrow Flan 

 

2 
 

 Braised Bison Short Ribs 
Corn Pudding, Mushroom Ragu, Pistachio Dust 

 
Creole Shrimp and Grits 

House Made Andouille Sausage, Sauteed Shrimp, Onions, Peppers, Roasted Tomatoes, Creole Cream 
 

Fried Chicken 
½ Buttermilk Fried Chicken, Garlic Mash, Collards, Fried Cornbread 

 
Wild Mushroom Risotto (vegetarian) 

 

3 
 

Southern Custard Coconut Cake 
 

Handcrafted  Ice Cream 
 
 



 
 
 


