
V - Vegetarian              VG - Vegan

$40 per Guest

P R I X  F I X E  L U N C H

S TA R T E R S
French Onion 

Caramelized red onions, beef stock,  
brandy, Gruyère

Roasted Parsnip & Pear Velouté (VG) 

Winter thyme oil

Caesar Salad

Chopped Romaine & kale, migas, Parmesan, 
pistachio, house-made caesar dressing

Roasted Beet & Citrus Salad (V) 

Persimmons, chèvre, calamansi vinaigrette

M A I N S

Roasted Root & Mushroom Composition (VG)

Chestnut cream, thyme oil, black garlic

Pan-Seared Walleye

Fennel-roasted fingerling potatoes, citrus herb oil

Chef’s Pasta of the Day

with Chef Carlos’ Parmesan Crisps

Hot Honey Chicken

Spiced lentils, winter herbs

Parmesan Filet Trio 

Mashed potatoes, broccolini Fiorentino

Braised Beef Goulash

Mashed potatoes, paprika jus

I C E  C R E A M  C A R T

Ice Cream Flavors: Vanilla, Chocolate, Lucille’s Signature Flavor, Raspberry Sorbet

Ice Cream Toppings:  

Raspberry Pearls, Violet Syrup, Mountain Strawberry Slices, Crushed Oreos,  
Chocolate Chips, Butterscotch Chip, Toffee


