
        

           

Restaurant Week LUNCH 
$ 24.07

Choice of Appetizer

new england clam chowder
Littleneck Clams / Smoked Bacon

fresh shucked oysters
Half  Dozen Malpeque / Cocktail & Mignonette Sauce

salmon tartare
Dill Puree / Salmon Roe / Creamy Horseradish

tempura shrimp
Spicy Mayo / Sesame Seeds / Chives

Choice of Entree

steamed branzino
Oyster Mushrooms / Scallions / Ponzu / Cilantro

grilled salmon
Spaetzel / Peas / Smoked Onions / Herb Vinaigrette

filet of fish basket
Cole Slaw / French Fries

sushi combo
6 Pieces of  Sushi / 1 Maki Roll

Roll Choice of  Spicy Big Eye Tuna, Yellowtail / Scallion or Salmon / Avocado

Choice of Dessert

coconut tapioca
Tropical Sorbet

warm chocolate cake
Salted Caramel Ice Cream / Popcorn Brittle

lemon pudding cake
Berry Compote / Raspberry Sorbet

                        wine specials

sparkling

cava, Cristalino brut nv glass	         8 / 32
 Spain

white wine	
			 

chardonnay, domaine bernier                35 
 France 2006

muscadet, cotes de grand lieu	 45
 Loire Valley 2007

marsanne, domaine du tunnel		 55
 France 2006

sauvignon blanc, scholium project	 75
 Napa Valley 2006

chardonnay, kesner “hudson”		 95
 Napa Valley 2005

red wine

malbec, chalten	                       	  	 35
 Argentina 2007

syrah, midslope				    45
 Rhone Valley 2007

cabernet sauvignon, vignai duline	 55
 Italy 2005

zinfandel, turley “cedarman”		 75
 Napa Valley 2005

pinot noir, harmonique			  95
 Anderson Valley 2003



Restaurant Week dinner
$ 35.00

Choice of Appetizer

new england clam chowder
Littleneck Clams / Smoked Bacon

tuna “nicoise” tartare
Tomato & Olive Vinaigrette / Celery Spiced Potato Crisps

raw bar tasting
East & West Coast Oysters / Shrimp Cocktail / Littleneck Clams

crispy shrimp tempura
Spicy Mayo / Sesame Seeds / Chives

Choice of Entree

steamed Branzino
Oyster Mushrooms / Scallions / Ponzu / Cilantro

seared yellowfin tuna
Nori Crusted / Shiitake / Edamame / Dashi Glaze

grilled salmon
Spaetzel / Peas / Smoked Onions / Herb Vinaigrette

sushi combo
8 Pieces of  Sushi / 1 Maki Roll

Roll Choice of  Spicy Big Eye Tuna, Yellowtail / Scallion or Salmon / Avocado

Choice of Dessert

coconut tapioca
Tropical Sorbet

warm chocolate cake
Salted Caramel Ice Cream / Popcorn Brittle

lemon pudding cake
Berry Compote / Raspberry Sorbet

                       wine specials

sparkling

cava, Cristalino brut nv glass	         8 / 32
 Spain

white wine	
			 

chardonnay, domaine bernier                35 
 France 2006

muscadet, cotes de grand lieu	 45
 Loire Valley 2007

marsanne, domaine du tunnel		 55
 France 2006

sauvignon blanc, scholium project	 75
 Napa Valley 2006

chardonnay, kesner “hudson”		 95
 Napa Valley 2005

red wine

malbec, chalten	                       	  	 35
 Argentina 2007

syrah, midslope				    45
 Rhone Valley 2007

cabernet sauvignon, vignai duline	 55
 Italy 2005

zinfandel, turley “cedarman”		 75
 Napa Valley 2005

pinot noir, harmonique			  95
 Anderson Valley 2003


	Restaurant Week Lunch Menu
	Restaurant Week Dinner Menu

