
FALL RESTAURANT WEEK LUNCH ‘16

 ~COURSE ONE~
SOUP OF THE DAY 
Chef’s Daily Creation

HADDOCK CHOWDER
New England Cream Style, Bacon Garnish

GARDEN SALAD
Greenview Farms Baby Arugula, Honey-Dijon Vinaigrette

Julienne Apple, Frosted Pecans, Dried Cranberries, Crumbled Blue Cheese

~~ COURSE TWO ~~
BRUSCHETTA

Prosciutto Ham, Mission Figs, Burrata Cheese
 

CRISPY BRUSSELS’ SPROUTS
Sesame, Garlic, Ginger, Jalapeño, Pistachios 

 
DELICATA SQUASH CHEESECAKE

Savory Ricotta & Marscapone & Golden Squash Pie, Maple Cream  

 MINI RAW BAR PLATTER
2ea Shrimp, Littleneck Clams, Oysters

SMOKED BLUEFISH DIP
Bluefish Pate, Saltine Crackers

~~~ COURSE THREE ~~~
CROQUE MADAME

Open-Faced Pastrami Melt, Cheddar Cheese Fondue 
Fried Egg, Mixed Greens

HAWAIIAN CHICKEN  
Roasted Marinated Chicken, Mango Salsa, Jasmine Rice 

HAM & TURKEY PANINI 
Griddle Pressed Flatbread, Sliced Smoked Turkey Breast

Black Forest Ham, Gouda Cheese, Tomato, Arugula

SPANISH OCTOPUS SALAD  
Slow Braised Pulpo, Confit Fingerling Potatoes

Tomatoes, Olives, Fennel, Spanish Sherry Wine Vinaigrette

PORK BELLY RAMEN  15  
Sake-Soy Broth w/Ginger & Five Spice

Ramen Noodles, Bok Choy, Pickled Carrots & Bean Sprouts

SCALLOP POKE  
Roasted Tomatoes & Mixed Olives w/Garlic Confit

Spanish Rice, Brussels’ Sprouts

**Menu Subject To Change**



FALL RESTAURANT WEEK DINNER - $35

~ COURSE ONE ~
SOUP OF THE DAY 

Chef’s Whimsical Creation

HADDOCK CHOWDER
Cream Style Topped With Crisp Bacon

GARDEN SALAD
Lettuces, Tomato, Cukes, Pickled Onions, House Vinaigrette

SEARED SEA SCALLOP
Cauliflower Puree, Caper-Raisin Emulsion

 
CRISPY BRUSSELS’ SPROUTS

Sesame, Garlic, Ginger, Jalapeño, Pistachios  
 

GOOSE RILLETTE
 Farmer’s Style Confit Leg Pate, Toasted Baguette

ANTIPASTI
Proscuitto, Manchego Cheese, Olives, Crostini 

SALMON CRUDO
Red Onion, Celery, Chives, Citrus Sake Butter 

~~ COURSE TWO ~~ 

DUCK SHEPARD’S PIE
Confit Leg Meat, Hunter Gravy, Whipped Root Vegetable Crust 

BUTTERNUT SQUASH LASAGNA  
Ricotta & Marscapone Cheese, Plain Sheet Pasta

Boiled Cider, Brown Butter w/Sage 

PORK TENDERLOIN CONFIT 
Confit Bacon, Beets, Fingerling Potatoes, Garlic

PAN-ROAST HALIBUT  
Saffron Risotto, Asparagus Beurre Blanc, Lobster Oil

LUMP CRAB & MUSHROOM PAPPARDELLE  
Oyster Mushrooms, Spinach, Parmesan, Truffle Oil

~~~ COURSE THREE ~~~
CHOCOLATE TRUFFLE CAKE  

KEY LIME PIE

**MENU SUBJECT TO CHANGE**
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