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2018 RESTAURANT WEEK LUNCH

APPETIZER

WILD MUSHROOM SALAD
nebrodini, delicata squash, mushroom vinaigrette

STEWED LENTILS
winter vegetables and parmesan

COUNTRY PATE
apricot, frisee, pistachio

PASTA
supplemental $12

PUMPKIN AGNOLOTTI
butternut squash caponata, pumpkin seed, sage

DUCK RISOTTO
maitake, ricotta salata, truffle

ENTREE

SKATE
cauliflower, hedge hogs, bacon, brown butter

GRILLED CHICKEN SALAD
bacon, little gem, feta, dates, pumpkin seed pesto

BBQ PULLED PORK SANDWICH
slaw, McClure’s pickles, old bay chips
DESSERT

PISTACHIO SEMIFREDDO

chocolate sauce, flourless brownie

STICKY TOFFEE PUDDING
eggnog ice cream, rum caramel



