
 

  Sample Dinner Menu 1/2012                                                                    Friday, January 06, 2012            

 

APPETIZER 

Curried Chicken Soup          9   

Field Salad with Roasted Beets and Goat Cheese           

Eggplant Ravioli                                 

Grilled Figs with Eggplant and Blue Cheese        13 

Bucatini with Pork Shoulder Ragu 

Shrimp and Tomato Risotto  

Basmati Rice Pancake with Cured Scottish Salmon and Crème Fraiche   

Crisp Frog Legs Diavola 

Steak Tartare 

Gently Cooked Black Sea Bass with Garden Beets and Pistachio 

Sauté Calamari with Cavatelli and Chile 

 

ENTRÉE 

Seared Rare Hanger Steak with Mushroom Shallot Jus      28   

Roast Chicken with Polenta, Tomato and Green Olives               

Sauté Duck Breast with Wild Blueberries and Lentils  

Pork Porterhouse with Warm Potato and Radish Salad 

Cod with Daube of Beef  

Salmon with Leeks and Lemongrass Cream 

Cobia with Shellfish Green Curry  

Sauté Bronzini with Ratatouille, Sauce Andalouse 

 

*Consuming raw or under cooked meats, fish, shellfish or shell eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions. 
In order to serve you better we do not accept Credit Cards 
A 20% Gratuity will be added to All Parties of 5 or more 

*Please tell your server if you have any serious dietary restrictions 


