
 
 
 
 
 
 
 
 

 
 

 RESTAURANT WEEK 2009 
 

 
A P P E T I Z E R S  Q U I C K  S A U T E  O F  Z U C C H I N I   

toasted almonds and pecorino 
 

A L M O N D  V I C H Y S O I S S E   
  fine herbs and toasted almonds 
 

R E D  A N D  Y E L L O W WA T E R M E L O N  S A L A D   
  basil oil and feta cheese 
 
 
 
 

E N T R É E S  S O U T H E R N  F R I E D  C H I C K E N   
garlic mashed potato 

 
 
G R I L L E D  B R O O K  TR O U T                                               
shiitakes, grapefruit, parsley, grapefruit butter 

 
 
G R I L L E D  P O R K  T E N D E R L O I N   
blue cheese-tomato gratin, wilted spinach, caramelized onion 

 
 
 
 
 

D E S S E R T  C R E A M  S O D A  F L O A T   
root beer ice cream 

 
                                                                P I S TA CHI O SEMI FR ED DO         

hot fudge and pink peppercorn 
 

 


	ALMOND VICHYSOISSE 
	RED AND YELLOW WATERMELON SALAD 
	ENTRÉES SOUTHERN FRIED CHICKEN 
	GRILLED PORK TENDERLOIN 
	DESSERT CREAM SODA FLOAT 

