
 
 

 

Portsmouth Restaurant Week Menu 
November 2-12, 2011 

 
Starters 

 

S t o u t  O a k  F a r m  S q u a s h  B i s q u e  
 

R o a s t e d  A p p l e  &  B e e t  S a l a d  
Local Organic Greens * Goat Cheese * Roasted Apple & Beet * Walnuts * Honey Vinaigrette 

 

R a t a t o u i l l e  T a r t  
Local Eggplant * Zucchini * Winter Squash * Tomato * Onion * Bell Pepper 

Cheddar Cheese * Brookford Farm Whole Wheat Crust * Served with Tomato Coulis 

 

Entrees 
 

G r i l l e d  T r o u t   
Roasted Wild Mushrooms * Horseradish Crème Fraiche * Sides of the Day 

 

A n d r e a ’ s  S m o k e d  C h i c k e n  &  W i l d  O y s t e r  M u s h r o o m  R i s o t t o  
 

A u t u m n  H a r v e s t  S t r u d e l  
Blue Moon Garden Kale * Heron Pond Kabocha Squash * Sage Butter 

 

Desserts 
 

L o c a l  P um p k i n  C h e e se  C a ke  
 

C h o c o l a t e  M o u s s e  
 

T h e l m a ’ s  A p p l e  G i n g e r b r e a d  &  W h i p p e d  C r e am  

 
Blue Moon Evolution   8 Clifford Street   Exeter, NH   03833   603‐778‐6850reservations   603‐778‐2670cafe    603‐773‐8466 office & fax   www.bluemoonevolution.com 
 


