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FALL 2011 RESTAURANT WEEK

APPETIZERS

WINTER SQUASH TRIO
BRULEE, SALAD, DOUGHNUT

SHRIMP AND KIM CHI EGG ROLLS
HOUSE MADE DUCK SAUCE

PEAR AND FENNEL SOUP

ENTREES

MUSHROOM “POT PIE”
PEARL BARLEY, BLUE POTATOES, ROOT VEGETABLES, HERB BISCUIT

LEMON PEPPER SCALLOPS
CELERY ROOT AND POTATO PUREE, PRESERVED LEMONS, PINK PEPPERCORN

KUROBUTA PORK OSSO BUCCO
BRAISED BUTTER BEANS, SWISS CHARD

DESSERTS

CARROT CAKE
GINGERSNAP ICING, CANDIED ORANGE

CHOCOLATE STOUT ICE CREAM
APPLEWOOD SMOKED MAINE SEA SALT, MERINGUE COOKIES

SPICED APPLE TARTLET
PUFF PASTRY, QUINOA GRANOLA




