
2009 Restaurant Week Lunch Menu
24.07

first course

GRILLED GARDEN SALAD
baby bibb, portobello mushroom, plum tomato, sweet peppers and onions

red wine vinaigrette & shaved pecorino
or

CHILLED GREEN PEA SOUP
sugar snap, english and snow peas

crème fraiche
or

PRIME BEEF TENDERLOIN CARPACCIO
ginger & olive oil

dandelion and radish sprouts

second course

HOUSE SMOKED DUCK BREAST CLUB SANDWICH
warm focaccia with field greens, sweet onion relish & curried taro chips

or
HERB CRUSTED JUMBO SEA SCALLOPS

cherry tomato, watercress & green bean salad
fried baby eggplant tapenade

or
SIRLOIN STEAK PAILLARD

assorted organic greens sautéed in mustard oil
pommes anna, topped with a poached egg

third course

BANANA ICE CREAM SANDWICH
hot fudge

or
SELECTION OF ICE CREAM

FROM THE BROOKLYN ICE CREAM FACTORY



2009 Restaurant Week Dinner Menu
35.00

first course

GRILLED GARDEN SALAD
baby bibb, portobello mushroom, plum tomato, sweet peppers and onions

red wine vinaigrette
or

GOLDEN LOBSTER CAKES WITH 3 SAUCES
tartar, wasabi and paprika aioli

or
CHILLED GREEN PEA SOUP

sugar snap, english and snow peas
or

PRIME BEEF TENDERLOIN CARPACCIO
ginger & olive oil

dandelion and radish sprouts

second course

SUMMER COQ AU VIN
whole roasted free range chicken, steamed summer vegetables,

olive oil potatoes with lemon
or

HERB CRUSTED JUMBO SEA SCALLOPS
cherry tomato, watercress & green bean salad

fried baby eggplant tapenade
or

HEIRLOOM TOMATO & MOZZARELLA TIMPANO
cauliflower, baby carrot & bell pepper antipasti

or
COLORADO LAMB TRIO

grilled chop, stuffed leg & spicy phyllo
artichoke, kalamata olive, feta cheese & pine nut orzo

third course

BANANA ICE CREAM SANDWICH
hot fudge

or
SELECTION OF ICE CREAM

FROM THE BROOKLYN ICE CREAM FACTORY
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