(OSTREA

HOUR DETROIT RESTAURANT WEEK

Soup or Salad

HEART OF PALM SALAD
Spinach, heart of palm, citrus vinaigrette, shallot

MIXED GREENS SALAD
Cabernet balsamic vinaigrette, watermelon radish,
roasted tomato, onion, puffed wild rice

AUTUMN VEGETABLE SOUP
Seasonal vegetables, poached shrimp relish

Entrée Selection

SEARED AHI TUNA
Napa cabbage slaw, uni butter, bottarga

PAN ROASTED SALMON
Maple braised kale, spiced pecans, orange & cranberry butter

80Z PRIME FILET MIGNON
Grilled asparagus and black garlic sauce ‘Diane’
Dessert Selection

VANILLA CHEESECAKE
Passionfruit puree &mint

KEY LIME PIE
Key lime syrup, graham cracker crust, whip

$76/Guest




