BLACK TRUMPET

RESTAURANT WEEK 2011

Nov 3-12

FIRST COURSE

Kalamata Olive and Black Bean Soup with mole crème fraiche

Salt Cod Salad with Heirloom Squash, pancetta, roasted cippolinis and Brussels sprouts,

sherry apple vinaigrette

SECOND COURSE

Coq au vin with porcini sunchoke pappardelle, bacon and mushrooms

Truffled Squash Risotto Cake with Poached Lobster and sauce verte

(Substitute Roasted Local Beets for vegetarian)

DESSERT

German Chocolate Brownie

or

Indian Pudding

Our featured breads—buttermilk biscuit and Brookford Farm wheat ficelle—are made in house daily.

It is our policy to add a 20% gratuity for parties of six or more.
We have always sourced the highest quality products from local, independent businesses whenever possible.
Thank you for helping us support our community.

Black Trumpet – 29 Ceres St. Portsmouth, NH – 603-431-0887

