Restouwrant Week Fall Meruwr 2016
Lunchv $16.00 Satuwrday ond Sunday

Cowrse One
Soup of the Day or NE Clamv Chowder

Caesowr Salad romaine lettuce, classic Caesor dressing; topped with pawrmesawv cheese and
crosting

Frisee Salad Frisée, arugula, and ferwnel salad, goat cheese; with citrus buttermilk dressing
Beef Cawpaccio-thinly sliced beef, capers, red onion, shawed pawmeson

Traditional Stuffies clam; sausage pepper stuffed clam, served with tow tow saurce

Cowrse Two
Fried Eggplant Sandwich Fried eggplant, fresh moggzavellay, tomato-jom, arugulo

Baconw oniow Joun Burger Owr premiwmn burger with mustowd,, grilled;, topped with bacow
onion jaun, withyhand, cut fries

Dry Dock Fishvand Chip o family recipe served withv hand cut fries and cole slaw
Chickenw Pastow grilled chicken, grape tomato; garlic, Broccoli rabe, asiago-cheese

Daffy Pigga, duck breast, duck confit, fig jomy showved red onion, avugulo and goat cheese






Restouront Week Fall 2016 Menww

Dirwvner $35.00

Cowrse One
Soup of the Day or NE Clamv Chowder

Caesowr Salad romaine lettuce; classic Caesor dressing, topped withvpawrmeson cheese and
crosting

Bistro-Salad Frisée, arugula, fernel salad, with citrus buttermilk drvessing
Traditional stuffies clam, sausage pepper stuffed clawmy, served with tow tow sauce

Beef Carpaccio-thinly sliced beef; capers; red onion, and Pawrmigiono- reggiono

Course Two-

Steak Diane New York strip steak; shallot mushwroom demi-glace, green beans, dauphinoise
potutoes

Lobster Carbonaraw lobster, bacon, tomato and peas inv av creauny powmesowy seafood sauice

Sole Francaise egg battered filet of sole withv lemon butter saurce over jasmine rice withv
greevw beans

Grilled Pork chop, Bacon oniow joun, mashed sweet potatoes, roasted broccoli rale

Swrfér Twrf petite filet mignon, 3 seawved scallops, asparagus, mashed potatoes, Béarnaise
souices

Course Three
Chocolate Mousse

Chocolate Bread pudding






	Restaurant Week Fall  Lunch 2016
	Restaurant Week Fall Dinner 2016

