
 
 

Greater Cincinnati Independents Restaurant Week  
 

Three Courses 
 

Appetizer 1- Wild mushroom ravioli with sage and caramelized 
onion oil 

 
Appetizer 2- Seasonal salad with lemon vinaigrette, goat 

cheese and hazelnuts 
 

Entrée 1- Herb roasted salmon with apple wood bacon, 
couscous, red onion, and mascarpone 

 
Entrée 2- Roast pork tenderloin with green peppercorns, 

lemongrass, masaman potato puree 
 

Dessert 1- Chocolate cheesecake with fresh berries 
 

Dessert 2- Key lime tart 


