
BERKELEY RESTAURANT WEEK 2022
MARCH 24 -  APRIL  4

B R W  M E N U S
No substitutions please

- P L A N T  B A S E D / V E G A N  M E N U -
$40 pp

Starter:
Mezze sampler with kale pistachio pesto, olive tapenade and tahini vinaigrette, with house pickles and  flatbread

Appetizer:
Carrot Miso Sesame Soup with Coconut Crema drizzle

Main:
Vegan Paella, Red Bell+Almond Romesco, Crunchy Garbanzos, Sauteed Vegetables

Dessert:
Chocolate Avocado Mousse, Pralined Cacoa Nibs, Berries, Coconut Whipped Cream

- C H E F ’ S  T A S T I N G  M E N U -
$58 pp

Starter:
 Arancini or Rillette’s, Pickles+Crostini

Appetizer:
Kale Cesar Salad or Blood Orange, Endive, Radicchio Salad with Kumquat Vinaigrette

Main:
Smoked Duck Breast, Whipped Garnet Yams, Huckleberries, Orange Jus, Crispy Parsnips

or
Braised Painted Hills Beef, Green Polenta, Broccoli+Shiitake Relish, Gremolata, Demi

Dessert:
Greek Yogurt Panna Cotta with Passion Fruit+Huckleberries

or
Basque Cheesecake with Blood Orange Coulis, Blackberries, Chantilly

Berkeley Restaurant Week menu subject to change. Please contact restaurant for details.


