
Cream biscuit with Steen’s butter

STARTER
Choose one:

Heirloom tomatoes with sungolds, green garlic and thyme vinaigrette 

Happy Valley beef tartare with calabrian chili, aioli and toast*

Fluke crudo with serranos, stone fruit and mint*

MAIN COURSE
Choose one:

Dry aged burger with white cheddar, pickles and grilled onion*

Roasted chicken salad with green beans, watercress and dijon vinaigrette* 

Farro with poached egg, mushrooms and leeks* 

DESSERT

Scoop of seasonal sorbet or ice cream

LUNCH

TO HELP US SUPPORT PROJECT EATS, LET US KNOW IF YOU WOULD LIKE  
TO ADD A VOLUNTARY DONATION OF $1 TO YOUR BILL

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH  
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

**PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS,  
OUR DISHES ARE MADE HERE AND MAY CONTAIN TRACE INGREDIENTS

LEARN MORE 
ABOUT MANUELA

RESTAURANT WEEK MENU 
$45


