
 

 

 

Brulé 
Bistro  

 

 
Restaurant Week Dinner $40  

1st Course 

 

Baby Kale Salad  

Chick Peas, Pickled Red Onion,  

Grana Padano, Date, House Vinaigrette   

 

2nd Course  

Choice of: 

 

Grilled Avocado 

Roasted Tomato Salsa, Smoked Sea Salt  

 

 Chicken Meatballs 

Coconut Broth, Cashew, Chili Oil 

 

3rd Course  

Choice of: 

 

Short Rib 

Dolce Gorgonzola Polenta, Broccolini, 

Walnut Orange Gremolata  

 

 Gorgonzola Fettuccini   

Red Pearl Onion, Baby Kale,  

Crispy Speck, Fig, Ruby Port  

 

 

Scottish Salmon 

Organic Soba Noodle, Shiitake, Shiso 

Ginger Vinaigrette, Black Garlic Aioli  

 

 

Menu is subject to seasonality 
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