
lunch prix-fixe  24.07

summer restaurant week 2012

creme brulee tasting
chocolate, hazelnut, vanilla bean, cracked sugar cookie

10

appetizers

watermelon gazpacho

black tuscan kale salad
blueberry, radish, goat cheese, lemon-poppy seed dressing

entrees

spiced pork tenderloin
grilled peach chutney, spaetzle

pan roasted new england cod
roasted poblano salsa, corn flan, red pepper miso

desserts

buttermilk panna cotta
mixed berry compote

today’s selection of housemade sorbets

executive chef, Bill Peet

entrees


