WINTER RESTAURANT WEEK

$40 Choose One Item From Each Course

STARTER

CUP OF SOUP

Lola’s Signature Clam Chowder or Lobster Bisque

HOUSE SALAD

Cherry Tomato, Cucumber, Shaved Parmesan, Herb Vinaigrette

CAESAR SALAD

Garlic Croutons, Parmesan Dressing

WINTER SALAD

Butternut Squash, Arugula, Pickled Red Onion, Roasted Cauliflower, Pepitas, Goat Cheese

ENTREE

PAN ROASTED CHICKEN BREAST POT ROAST
Spaghetti Squash, Roasted Cauliflower, Chicken Jus Potato Purée, Balsamic Reduction, Baby Carrots
RIGATONI LAMB BOLOGNESE CANADIAN WALLEYE PICATTA
Served with Pecorino Potato Purée, Lemon, Capers

VEGETABLE COCONUT CURRY

Roasted Cauliflower, Butternut Squash, Broccolini, Cilantro, Jasmine Rice, Crushed Peanuts

DESSERT

BUTTERSCOTCH BREAD PUDDING CHOCOLATE MOUSSE CAKE

Créme Anglaise Raspberry Coulis

WINE & COCKTAIL FEATURE

SEA SUN CHARDONNAY SEA SUN PINOT NOIR

$10 / glass $10 / glass

LOLA'S OLD FASHIONED

$12 / glass
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