
Holiday Cheer 2006

Appetizers
Red Lentil Puree Soup   
 made fresh daily and prepared with vegetable stock   7.

Assorted Bruchetta   
 broccoli & sausage, pumpkin & truffle, roasted beet and goat cheese   9.

Tuna Tartare   
 sesame seaweed salad, wonton crisps, avocado, Asian vinaigrette   12.

‘Paper Thin’ Prosciutto   
 arugula, pomegranate, pink grapefruit, aged parmesan   9.

“Flash Fried” Calamari   
 cooked golden brown, with spicy tomato relish & basil tartar sauce   10.

Hand-Stretched Flatbread   
 grilled chicken, imported fontina, caramelized onions, spiced apple   9.

Poached “Butterflied” Shrimp & Calamari   
 lemon, pepperocini, roasted garlic, basil toastette   12.

Duck Confit Dumplings   
 steamed, with an Asian dipping sauce & pomegranate salad   11.

Buffalo Mozzarella   
 grilled eggplant, sweet roasted peppers, bacon balsamic vinaigrette   9.

Caramelized Bay Scallops   
 diced pumpkin, toasted walnuts, black trumpet mushrooms, hot apple cider   10.

Truffle ‘Mac & Cheese’   
 made with mini shells, artisinal cheddar, fontina, seasoned Ritz crumbs   9.

Roasted Shaved Beets   
 gorgonzola dolce, candied walnuts & saffron honey   8.

                        Salads
BLT   bibb lettuce, roasted sweet tomatoes, applewood smoked bacon and grilled herbed bread   9.

Classic Caesar   hearts of romaine, house made Caesar dressing & roasted garlic croutons   8.

Hearts of Iceberg   iceberg wedge topped w/ Maytag blue cheese dressing, tomatoes, crispy shallots   9.

Warm Goat Cheese   select baby greens, applewood smoked bacon, sherry shallot vinaigrette   10.

Baby Arugula   with sliced pear, spicy walnuts, dried cranberries, manchego, champagne vinaigrette   9.

Organic House Salad   fresh organic greens, diced tomatoes, vinaigrette   7.

  Add warm grilled chicken   5.   Add warm grilled shrimp   3 ea.


