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UVAE KITCHEN & WINE BAR 

ANDERSONVILLE FALL RESTAURANT WEEK 

NOVEMBER 1 - NOVEMBER 15, 2026 

THREE-COURSE DINNER 

 

THREE-COURSE DINNER 

$45 

WITH WINE PAIRINGS 

$60 

 

FIRST COURSE 

Arugula & Fennel Salad 
Seasonal Fruit · Nuts · House Vinaigrette 

CHOICE OF ENTRÉE 

Braised Cabbage 
White Bean Purée · Pickled Fresnos · Bagnet Vert · Chili Breadcrumbs 

Trofie Bianco 
Sofrito · Parmesan · Chili Breadcrumbs · Chives 

Saffron Mussels 
Fennel · Tomato · White Wine · Saffron · Orange · Grilled Bread 

Butternut Squash Agnolotti 
Brown Butter · Sage · Toasted Hazelnut · Parmesan · Balsamic 

Smoked Trout Cakes 
Apple Mostarda · Dill Crème Fraîche · Pickled Shallot · Herbs 

Herbed Airline Chicken Breast 
Parmesan Polenta · Wild Mushroom · Herbed Mustard Pan Jus 

CHOICE OF DESSERT 

Blood Orange Olive Oil Cake 
Blood Orange Curd · Pistachio · Rosemary Honey 

Brown Butter Apple Mochi 
Apple Butter · Cinnamon Sugar · Salted Caramel 
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UVAE KITCHEN & WINE BAR 

ANDERSONVILLE FALL RESTAURANT WEEK 

NOVEMBER 1 - NOVEMBER 15, 2026 

FOUR-COURSE DINNER 

 

FOUR-COURSE DINNER 

$75 

WITH WINE PAIRINGS 

$90 

 

CHOICE OF STARTER 

Roasted Beets & Blood Orange 
Horseradish Mousse · Pistachio · Hibiscus Vinaigrette · Fine Herbs 

Squash Caesar 
Miso Caesar · Anchovy Gremolata · Toma 

Apple & Celery Root Carpaccio 
Arugula · Candied Walnuts · Gorgonzola Dolce · Maple Mustard Vinaigrette 

CHOICE OF SOUP 

Smoked Corn Chowder Tomato Fennel Bisque 

CHOICE OF ENTRÉE 

Maple Harissa Cauliflower 
Whipped Tofu · Maple Harissa · Toasted Hazelnut · Pomegranate · Crispy Sage 

Short Rib Wellington 
Mushroom Duxelles · Celery Root Purée · Red Wine Jus · Pickled Shallot 

Cider Glazed Salmon 
Parsnip Purée · Apple Brussels Slaw · Cider Jus 

Moroccan Glazed Lamb Shoulder 
Butternut Squash Purée · Spicy Honey · Pistachio · Mint Gremolata 

Kimchi Butter Scallops 
Ginger Cauliflower Purée · Maitake Mushrooms · Pickled Pear · Scallion · 

Sesame 

Roasted Half Duck 
White Bean Cassoulet · Toulouse Sausage · Confit Tomato · Garlic Breadcrumb 

· Rosemary Jus 

CHOICE OF DESSERT 

Blood Orange Olive Oil Cake 

Blood Orange Curd · Pistachio · Rosemary Honey 

Brown Butter Apple Mochi 

Apple Butter · Cinnamon Sugar · Salted Caramel 

Basque Cheesecake 

                           Caramelized Crust · Fig Jam 

   

 


