
  
 
 

Prix Fixe Du Marché 
Summer Restaurant Week 2009 

 

Three Courses for $24 
 
 

Crispy Tiger Prawns 
pineapple, cilantro, pickled jalapeño, thai eggplant purée 

 
or 

 

Mixed Baby Greens 
hummus, english cucumber, roma tomatoes 

house made pita bread 
 

or 
 

Carrot & Ginger Soup 
carrot crudités, lime, tarragon oil 

 

   
 

Spinach & Goat Cheese Ravioli 
tomato marmalade, niçoise olives, aged pecorino, basil oil 

 
or 

 

Pan Seared Mahi Mahi 
mustard greens, caramelized onions, rustic potatoes 

garlic-herb beurre blanc 
 

or 
 

Grilled Hanger Steak 
wild mushroom polenta, green asparagus, sauce béarnaise 

 

   
 

  Pistachio "Fraisier"  
almond biscuit, fresh strawberry gelee, pistachio diplomat,  

strawberry sorbet  
  

or 

 
Black forest 

chocolate sponge, chantilly, poached cherries, chocolate cream  
vanilla ice cream 

 


