DETTERA

RESTAURANT «o» WINE BAR

Restaurant Week
1st

Wood Oven Roasted Gulf Shrimp

Creamy Polenta, Tomato Sugo, Olive Oil
Rosé, Lionel Osmin La Vie en Rose, Toulouse, France 511

Lobster Chowder
Lobster, Fingerling Potatoes, Bacon, Scallions
Pinot Noir, Domaine Cabrials, Languedoc-Roussillen, France 512

Winter Green Salad

Warm Goats Cheese Fritters, Shaved Apples, Balsamic Vinaigrette
Sauvignon Blanc, Arona, Marlborough, New Zealand 514

2nd

Red Wine Braised Duck Legs

Barley Risotto, Butternut Squash, Bok Choy, Duck Jus
Cabernet Sauvignon, Twenty Rows “Reserve”, Napa Valley, CA 518

Grilled Rainbow Trout
Chickpeas, Charred Shishito Peppers, Parsley and Caper Pesto
Alberino, Sentidino, Rias Baixas, Spain 513

Agnolotti
Classic Preparation, Pork and Beef, Parmesan, Sage Brown Butter
Chardonnay, DeLoach, “Heritage Reserve” California 513

3rd

Classic Vanilla Bean Creme Briilée
Sauternes, Cheateau Les Mingets, 2015, Sauternes, France 510

Warm Chocolate Torte

Caramel, Candied Hazelnuts, Espresso Gelato
Muscat, Kourtaki, Samos, 2017, Greece S8

Apple Cobbler

Vanilla Bean Gelato
Oremus, Late Harvest, 2017, Tokaj, Hungary 514

3 courses $45pp
Tax and gratuity additional



