FALL 2026 RESTAURANT WEEK

THEWIVIR

RESTAURANT & BAR

CHOOSE ONE DISH FROM EACH COURSE.
PRIX FIXE DINNER | $42. PER PERSON

FIRST COURSE

SALMONRILLETTE
CAPERS | DILL | CROSTINI

BEET SALAD
ARUGULA | GOAT CHEESE | PISTACHIOS | CHEERIES | FIGS | LEMON OIL

CHARCUTERIE
SELECTED MEATS AND CHEESES | PICKLES | JAM | MUSTARD | CROSTINI

SECOND COURSE
RISOTTO
BUTTERNUT SQUASH | BROWN BUTTER CREME FRAISHE | SAGE

CANDIED PEPITAS | BABY KALE

DUCK BOLONESE
PAPPARDELLE | LEMON RICOTTA

SALMON
CHESTNUT PUREED KING OYSTERV MUSHROOMS | BABY KALE

SOMETHING SWEET

LEMON CAKE WITH BLUEBERRIRES
CHOCOLATE MOUSSE WITH CHERRIES

FEATURED LIBATIONS
JACKSON FAMILY WINES ~ GREAT RHYTHM SQUEEZE IPA
ORIGINAL COCKTAIL WITH GRAINGER’'S DELUXE ORGANIC VODKA



