
Gold Key Holiday Dining Certificates are Not Redeemable for Restaurant Week Menu.

RESTAURANT WEEK
SUNDAY, JANUARY 18 - THURSDAY, JANUARY 22, 2026

FIRST COURSE

MEDITERRANEAN NACHOS   V
roasted garlic hummus, crisp pita chips, mint quinoa tabbouleh, marinated garbanzo beans,  

chopped kalamata olives, baby heirloom tomatoes, diced cucumbers, feta cheese, tzatziki, 151 calories

ZA’ATAR SPICED LAMB MEATBALL
marinated cucumber relish, lemon scented yogurt, pesto, 724 calories

TUSCAN WHITE BEAN AND KALE SOUP CUP   V, GF, DF, K

cannellini beans, kale, tomatoes, 394 calories

COCONUT CURRY CHICKEN AND BROWN RICE SOUP CUP   GF

slow poached chicken, brown rice, thai yellow curry, 520 calories

VEGAN KALE CAESAR   V, K

chopped kale and romaine, flaked nutritional yeast, baby heirloom tomatoes,  
ciabatta croutons, vegan almond caesar dressing, 290 calories

please choose one

SECOND COURSE
please choose one

CAULIFLOWER BOLOGNESE   V, GF 
ground cauliflower, plant based italian sausage, fire roasted pomodoro, garden herbs, pepitas,

roasted mushrooms, parmesan cheese, gluten free penne, 585 calories

CHIPOTLE AGAVE GLAZED SALMON   GF, DF, K 
roasted fingerling potatoes, asparagus, vegetable escabeche,red bell pepper coulis, aji amarillo, 691 calories

LEMON GRILLED MAHI MAHI  GF, DF 
roasted fingerling potatoes, asparagus, herb marinated baby heirloom tomatoes, romesco sauce, olive tapenade, 679 calories

HARISSA HONEY GLAZED AIRLINE CHICKEN BREAST
moroccan spiced couscous, asparagus, cucumber relish, lemon mint crema, 699 calories

THIRD COURSE
please choose one

CHOCOLATE LAVA CAKE 
triple berry coulis, french vanilla ice cream, strawberry, mint, 463 calories 

ATLANTIC BEACH PIE 
saltine crust, lemon curd filling, flaked sea salt, raspberry coulis, 784 calories

++ Tax and Tip not included in price. For parties of 6 or more, a standard 20% tip is applied to your bill for your convenience. You may add an additional tip or adjust as you wish.  
GF = Gluten-Free   V=Vegetarian   DF=Dairy Free   K=Keto 

*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

TULUVB.COM   |   757.937.4252

3-COURSE DINNER

$35++


