
Menu  
APPETIZERS

ARTIC CHAR
Tomato Broth, Swiss Chard

TRINITY OF TOMATOES
Heirloom Caprese, Crostini, Tomato 
Bacon Jam, Cheese Mouse, Tomato Roe 
and Heirloom Granite` 

BEEF CARPACCIO
Watercress, Balsamic Caviar, Caper 
Relish, Shaved Parmesan, Extra Virgin 
Olive Oil

ENTRÉES

VEAL CHOP
Grilled 8oz Chop, Mushroom Bread 
Pudding, Mornay Sauce, Watercress, Port 
Demi

HALIBUT
Prosciutto Wrapped Filet, Saffron Risotto, 
Shaved Asparagus

NY STRIP
Grilled 8oz Strip, Sweet Potato puree, 
Golden Beets, White Balsamic Glaze, 
Watercress

ROASTED VEGETABLE RISOTTO
Fennel, Carrots, Parsnips, Crimini, 
Shaved Parmesan 

DESSERTS

Candied Fresh Pears, Raisin Coulis, Spice 
Cake, Carmel Mousse, Honeycomb Ice 
Cream

Citrus Polenta Cake, Amaretto Chantilly, 
Candied lemon, Cointreau Syrup, Sliced 
Almonds

Chocolate Trio, Lava Cake, Hot Cocoa, 
Toasted Marshmallow, Cocoa nib, White 
Chocolate Gelato

Restaurant WeeK
February 20 – March 5, 2010
$52.80 per couple

*Tax & gratuity not included


