
Great American Grill  
Restaurant Week  

November 3rd – 12th  2011 
 

 
 
 

Prix Fixe 
I 

New England Clam Chowder 

Sesame Tuna Tartare 

Shaved Asiago Caesar 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

II 
Gorgonzola Crusted Sirloin 

Chanterelle-Cabernet Demi Glace,  
Grilled Asparagus, Truffled Mashed  

 

Lobster Scallop Fettuccini 
Shaved Fennel, Italian Sausage, Cream Fresh Fettuccini  

 

Coconut Crusted Chicken 
Basmati Rice, Butternut Puree,  

Thai Chili Coconut Reduction 
 

Grilled Atlantic Salmon 
Bacon Lobster Mashed Potato, Grilled Zucchini Hollandaise Sauce  

 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

Finale 
Chocolate Espresso Soup with Baily’s 

Or 

Raspberry Crème Brulee 
$29.95 
Finale 


