
 
 

 
 

Summer Restaurant Week 2010 

$35.10 

Please choose ONE from each course 

 

First Course 

Chilled tomato-watermelon Soup 

 Melon Tartar 

Citrus Poached Shrimp Chili Cocktail Sauce 

Local mixed Greens                                     

Snap Peas, Summer Radish & Mustard Vinaigrette 

Grilled Romaine                                           

Garlic Croutons & Buttermilk Dressing 

Smoked pork belly  

Banana-Lentil Salad, Crispy Pig Ear & Chili-Caramel 

Meatball Flatbread    Mozzarella & Torn Basil 

Four Cheeses Flatbread 

 

Second course 

Murray’s Farms Chicken Strozapretti Pasta, 

Asparagus & Basil 

Ricotta Gnocchi Squash Blossoms, Braised Lettuce & 

Arugula Pesto 
 
 

Bacon Wrapped Amberjack 

Corn-Cherry Succotash, String Beans & Beer-Foie Gras 
Vinaigrette 

Adobo Braised Pork Shank “Tater” Salad, Hericot 

Vert & Crumble Blue Cheese 

24 hr. Creekstone farms Pot Roast              

Eggplant Mash & Summer Succotash 

Braised “Buffalo” Duck Leg Seared Watermelon, 

Napa “Slaw” & Tater Tots 

Creekstone FARMS Hanger Steak Frites 

Duck Fat Fries, Pickled Red Onion, Mizuna & Chimmichurri 

 

third course 

Mixed Berry Cobbler with      

Whipped Crème Fraiche 
 

The “Wicked Pissa” Cupcake with                                    

Oreos, Dulce de Leche & Candied Peanuts 

 

Butterscotch Pudding Tart with                     

Gingerbread Crumble & Caramel-Balsamic Ice Cream    
    

Executive Chef -   E. Michael Reidt 

    
 

 

Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness, 

Especially if you Have Certain Medical Conditions. 

Parties of 6 or more will be charged 18% Gratuity 

 

Please advise your server of any food allergies prior to ordering. 


