For the week of October 14-21, 2009
Prix fixe: $35

FIRST COURSE
Choice of:

Buffalo Mozzarella Salad
Heirloom Tomatoes, Basil, Parmesan Tuille, Olive Vinaigrette

Pear & Baby Arugula Salad
Cranberries, Pecans, Goat Cheese Vinaigrette, Cypress Grove Goat Cheese

Rock Crab Cakes

Tomatillo Sauce, Spicy Mango Salsa, Avocado Mousse

SECOND COURSE

Choice of:

Boneless Red Wine Braised Short Ribs
Herb Gnocchi, Cipolinni Onions, Wild Mushrooms, Braising Jus

Pan Roasted Canadian Salmon
Apple Wood Smoked Bacon, Brussels Sprouts, Baby Carrots, Whole Grain Mustard Sauce

Grilled Stuffed Bone-in Pork Chop

Walnuts, Roasted Shallots & Spinach, Gorgonzola, Soft Polenta, Roasted Grapes, Ver Jus Sauce

THIRD COURSE
Choice of:

Tiramisu
Créeme Anglaise, Godiva Chocolate Sauce

Gravenstein Apple Crisp
Tahitian Vanilla Bean Gelato, Rum Caramel Sauce
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Beverage, tax, and gratuity not included



