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Alexandria Restaurant Week
August 20% — August 29

Dinner for Two -$35
(Two savory crepes and two dessert crepes)
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“Savory Crepes “
-Made with 100% Buckwheat flour (Gluten-Free)-

Farmer’s Market
Sauteed Zuchinni, fresh spinach, mushrooms, tomatoes, and Feta cheese

Tuscan
Italian sausage, tomatoes, cannellini beans, and sauteed bell peppers and onions and herbs

Norwegian
Cold -Smoked salmon and caramelized onions with cream fraiche

Moroccan
Spinach and feta cheese topped with mint-yogurt sauce and balsamic vinegar reduction

Alexandria
Ham, Swiss cheese, and Sauteed Mushrooms
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“Sweet/Dessert Crepes”
-Made with wheat flour-

Bella
Fresh Strawberries and Nutella

Just Peachy

Caramelized peaches and vanilla ice cream with toasted almonds and peach brandy

Lemon Drop
Lemon cream dusted with powered sugar
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Surcharge for Substitution - $ 5.00
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