RESTAURANT WEEK 2026

CINDY’S ROOFTOP
MONDAY-FRIDAY LUNCH, 11AM-2:00PM
$30 FOR 3 COURSES, EVERYONE AT TABLE MUST PARTICIPATE

*EXCLUSIVE OF BEVERAGES, TAX, & GRATUITY*

first course

WHIPPED RICOTTA
Honey, Sourdough
v, nf

second course

SHORT RIB MELT

Dijon, Gruyere, Sourdough, Frisee Salad
nf
- 0’,' -
MUSHROOM TOAST
Mushroom Herb Butter, Gruyere Fondue, Chive

v, nf

- 07‘ -
BIBB SALAD
Lardon, Tomatoes, Egg, Red Onion, Blue Cheese, Buttermilk Dressing

f, af
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LAMB SHAWARMA

Basmati Rice, Tabouli, Feta, Tomato, Pickled Red Onion, Hummus

nf
third course

CHOCOLATE MOUSSE CAKE

Caramel, Dark Chocolate, Candied Hazelnuts

v gf
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LEMON MERINGUE TART
Toasted Meringue, Pineapple-Coconut Sorbet
v, nf
surcharge
As a way to offSet rising costs associated with the restaurant (food, beverage, labor, benefits, supplies),we have added a 4% surcharge

to all checks. We do this in lieu of increased menu prices. You may request to have this taken off your check, should you choose.

- V: vegetarian | VG: vegan | NF: nut free | DF: dairy free | GF: gluten-free -



