Restaurant Week 2008

Lunch Menu 
First Course

Leak Potato Soup

With Chive Crème Fresh

*
Second Course

Mixed Baby Greens Salad

Mixed baby greens with a Champagne Vinaigrette Dressing 

*

Third Course

Choice of One

Penne Pasta

Tossed with grilled chicken, broccoli and parmesan cream sauce

*

Pan Seared Tilapia 

Fennel, leak, mushrooms and tomato ragu

*

Grilled Flank Steak

Red skinned mashed potatoes with mushroom sauce

*

Fourth Course

Choice of One

Bread Pudding

With a white chocolate sauce and whipped cream

*

Brownie Sundae

$20.08
Please be advised that consuming raw or undercooked 
foods may cause health problems for some individuals.
