K

MSPMAG
RESTAURANT
WEEK 2026

OCTOBER 19-25

DINNER MENU $45
STARTERS

YOUR CHOICE OF:

SAUTEED BRUSSELS SPROUTS
KIMCHI, COTIJA, PONZU, BONITO FLAKES, TOGARASHI

HOUSE SMOKED TROUT SALAD
BEETS, SHAVED APPLE, FINGERLING POTATOES, PICKLED ONIONS,
BABY GREENS, WHITE BALSAMIC, PEPITAS, HORSERADISH CREAM, POACHED EGG

ROASTED CAULIFLOWER GRATIN
GRUYERE, TRUFFLE OIL, PARMESAN, SHALLOTS, CREAM

ENTREES

YOUR CHOICE OF:

SHORT RIBS
MASHED POTATOES, BABY CARROTS, PEAS, CIPPOLINI ONIONS, HORSERADISH CREAM

BLACK SEAFOOD RISOTTO
BAY SCALLOPS, OCTOPUS, SHRIMP, SQUID INK, PEAS, PARMESAN

STEELHEAD TROUT
LENTILS, ASPARAGUS, SHERRY CREAM MUSHROOMS

DESSERTS

YOUR CHOICE OF:

PUMPKIN CHEESECAKE
GRAHAM CRACKER CRUST, WHIPPED CREAM

CHOCOLATE STOUT CAKE
SALTED CARAMEL BUTTERCREAM,
SEBASTIAN JOE'S VANILLA BEAN ICE CREAM, WARM FUDGE SAUCE

ADD A BEER FLIGHT $10
COFFEE CHOCOLATE GOLDEN ALE, HAZY IPA,
BIRCH'S BLONDE ALE, BLOOD ORANGE BERLINER WEISS




