Birch & Barley Restaurant Week Menu

Appetizers
Flatbread of peas/cippolinis/artichokes/smoked lardo
Caprese salad/housemade mozzarella/arugula/heirloom tomatoes
Yellow garden gazpacho/blue crab/ celery/cucumber/almond
Risotto/green squash/squash blossoms/
Corn tortellini/broccoli rabe/pine nuts

Entrees
Ricotta cavatelli/braised veal breast/fava beans
Brat burger/handcut fries
Pan seared poussin/confit leg meat/ roasted potatoes/chard
Cioppino of halibut/seafood sausage/ mussels and clams
Grilled pork tenderloin/spaetzle/ mustard greens/haricots verts

Desserts
Sorbet plate
Assorted cheeses with accoutrements
Chocolate coconut custard/Thai iced coffee sorbet
Cookies and confections
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