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RESTAURANT WEEK 2011

Appetizers

Local Hake & Bean Soup
Roasted fennel, spicy tomato broth

Native Cod Cake
Tomato jalapeno jam

Mixed Green Salad
Cucumbers, red onions, dried cranberries, balsamic vinaigrette

Entrees

Rainbow Trout “Oscar”
Crab stuffed trout, toasted garlic basmati rice,
asparagus, béarnaise sauce

Pistachio Crusted Salmon
Roasted Brussels sprouts, butternut squash, white beans,
mustard seed buerre blanc
Scallop Provencal Pasta
Plum tomatoes, button mushrooms, scallions,
garlic white wine herb sauce

Char-grilled Atlantic Swordfish
Sweet potato & chorizo hash, garlic spinach, barbeque cream

Desserts

Spiced Pumpkin Cake
Bourbon whipped cream

Vanilla Bean Créme Brulee





