
Affäre


Kansas City 

Restaurant Week 2026

First Course

Wild game terrine

Truffles, pistachios


Cranberry compote

Sweet grainy mustared aioli


Fritz Müller, Rosa

Portugieser ·  Spätburgunder, Rheinhessen


Second Course

Cream of salify

Chicken liver


Friedrich Becker

Pinot Gris, Pfalz




Third Course


Duck breast

Confit croquette


Blueberry gastrique

Savoy cabbage ballontine


Pflüger, Cuvée Noir

St Laurent · Cabernet Sauvignon · Dornfelder, Pfalz


Dessert

Rheinland style cheese cake


Black cherries

Chantilly cream, berry coulis


Cocchi 

Brachetto d’Acqui, Piedmont


 Dinner  $65

Wine Pairing $25


Housemade pretzel bread sticks

Egg dip, pickles


Basket of four  $12


THANK YOU FOR HELPING US SUPPORT THIS YEAR’S 
BEFEFICIARY, RESTART INC. 


SUPPORTING MEAL PROGRAMS, 

NUTRITION, EDUCATION, 


AND HOMELESS OUTREACH

https://www.google.com/search?sca_esv=d6f214ffcf398723&sxsrf=AE3TifMQUOlRo5WIpOpuGvQuMtyGoloMEg%3A1764444458959&q=reStart+Inc.&sa=X&ved=2ahUKEwih2s7pi5iRAxV8nGoFHbpnCKMQxccNegQIJxAB&mstk=AUtExfAcgXB8_b2VzNrKpJsgOvAutiwR0iqIJ6nvqICivDovyHPDoYBAmLz0u8sdTmhwok6SzkuZtk6Ay-vUzLy1fx0UYH1HAgKZXGtxayhvyrLc0GeykRG7zByucXS1fSGkbWHqiS5ROC4LTd97YUm_N7SladzHR45rU9Mhk6MZPQAUhvYwSt-MhXl6FDDaxAudzNrFRILlkCTZGB1gKVXnGxSuQHFclo2RQN_L-PldBVzOy_tcyVWG1jcux8jZHkjwavm_JkZQ5Wj97vDBra9twvk0&csui=3

