
RREESSTTAAUURRAANNTT  WWEEEEKK
WWIINNTTEERR  22001122

TTuueessddaayy  tthhrroouugghh  FFrriiddaayy
January 16th - February 10th 

LLUUNNCCHH        24.07

AAPPPPEETTIIZZEERR
Maple Glazed Shrimp

squash ravioli

Pan Seared Cod Cakes
lime & mango salsa

Warm Green Beans & Eggplant
lemon, olive & chive yogurt

EENNTTRREEEE
Caramelized Sea Scallops

grilled cauliflower, capers, clementines

Barolo Braised Beef Short Rib
fresh dill noodles

Warm Polenta Cake
broccoli rabe, fontina 

DDEESSSSEERRTT
Crème Caramel

berries, ginger cookies

Chocolate & Hazelnut Swiss Roll
raspberry sauce

Selection of Ice Cream
Brooklyn Ice Cream Factory 

WHITE
Dry Riesling, Trefethen, 

Napa Valley   2009
9.00

RED
Barbera d’Alba, Matteo

Correggia, Piedmont 2009
9.00

SPARKLING
Domaine 

Saint Vincent Brut
9.00

DESSERT
Vin de Glaciere, 

Pacific Rim 
12.00

SSUUGGGGEESSTTEEDD  WWIINNEESS



RREESSTTAAUURRAANNTT  WWEEEEKK
WWIINNTTEERR  22001122

TTuueessddaayy  tthhrroouugghh  FFrriiddaayy
January 16th - February 10th 

DDIINNNNEERR        35.00

AAPPPPEETTIIZZEERR  
Maple Glazed Shrimp

squash ravioli

Pan Seared Cod Cakes
lime & mango salsa

Chicken Liver & Foie Gras Roulade
brioche toast points, sweet & sour grapes

Warm Green Beans & Eggplant
lemon, olive & chive yogurt

EENNTTRREEEE
Caramelized Sea Scallops

grilled cauliflower, capers, clementines

Long Island Duck Duo
crispy breast & leg confit with spaghetti squash, sweet potato purée

Warm Polenta Cake
broccoli rabe, fontina 

DDEESSSSEERRTT
Crème Caramel

berries, ginger cookies

Chocolate & Hazelnut Swiss Roll
raspberry sauce

Selection of Ice Cream
Brooklyn Ice Cream Factory 

WHITE
Dry Riesling, Trefethen, 

Napa Valley   2009
9.00

RED
Barbera d’Alba, Matteo

Correggia, Piedmont 2009
9.00

SPARKLING
Domaine 

Saint Vincent Brut
9.00

DESSERT
Vin de Glaciere, 

Pacific Rim 
12.00

SSUUGGGGEESSTTEEDD  WWIINNEESS


