
Salad choice of

MODERN CAESAR 
hearts of romaine, parmesan, fried capers, crisp prosciutto chips
FLEMING’S SALAD 
candied walnuts, dried cranberries, tomatoes, onions, herbed crostini,
lemon vinaigrette
Entrée choice of 

PETITE FILET MIGNON*, 8 OZ.                                                                                              
BARBECUE SCOTTISH SALMON FILLET* 
slow roasted, mushroom salad, barbecue glaze
DOUBLE BREAST OF CHICKEN*
all natural, roasted, white wine, mushroom, leek, and thyme sauce
Sides 
SPICY THAI GREEN BEANS                                                                                              
TRUFFLE-PARSLEY MASHED POTATOES 
Dessert choice of

CARROT CAKE 
three-layer cake with cream cheese frosting, topped with a drizzle of dark 
rum caramel 
WALNUT TURTLE PIE 
housemade caramel, walnuts and chocolate baked in a chocolate pie crust 

Thank you for participating in Dunwoody Restaurant Week.
Price is per person and does not include beverage, tax or gratuity. 
Not to be combined with any other offer. Dine-in only. No Substitutions. 

*Consuming raw or undercooked meats (such as rare/medium rare), poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions; 
these items may contain raw or undercooked ingredients.


