
Winter Restaurant Week 2010
 Three Course Prix Fixe Dinner $35

APPETIZER
Daily Soup

Classic Caesar Salad

Roasted Beet Salad with Goat Cheese

ENTREE
Filet Mignon, Whipped Truffle Potato,

Red Wine Sauce

Slow Roasted Salmon Filet
Pearl couscous, asparagus & dill

Pan Roasted Chicken  
Savoy cabbage, mushroom - herb Pan Gravy

DESSERT
NY Cheesecake with Raspberry Suzette

Mango - Coconut Sorbet with Roasted Pineapple 
Flourless Chocolate Torte, Caramel Sauce

****

Restaurant Week Wine Selections

Godello, Vina Godeval Valdeorras, Spain ‘08                          10gl / 40btl 
Pinot Grigio, Beltrame Venezia Giulia, Italy ‘07                       11gl / 44btl
Chardonnay, Clos La Chance Monterrey, CA ‘08                     12gl / 48btl

 
Cabernet Sauvignon, Veramonte Colchagua Valley, Chile ‘08    10gl / 40btl 
Pinot Noir, Savee Sea Marlborough New Zealand ‘08               11gl / 44btl 
Malbec, Altos Las Hormigas, Mendoza, Argentina ‘08              12gl / 48btl

Menu available through February 7th, excluding Saturdays.

Reservations 212 823 9500 or www.porterhousenewyork.com


