
 

 
 
 
 

 
 
 

 
RESTAURANT WEEK MENU 

For the week of October 22-29, 2009 
 

Fixed price: $25 
 

 
 

FIRST COURSE 
(choose one item) 

 
Crispy Calamari with our special chili aioli 

 
Housemade Country Soup 

 
Red Leaf Lettuce Salad with crumbled blue cheese, pears, caramelized pecans and 

creamy blue cheese dressing 
 

 
 

SECOND COURSE 
(choose one item) 

 
Herb-Roasted Half chicken with crispy artichokes, au gratin potatoes, ratatouille 

and kalamata olives 
 

Hungarian Paprika beef Goulash on egg noodles, crème fraiche and roasted red 
peppers 

 



 

Fresh Salmon Filet, grilled and served with mash potatoes, tomato zucchini galette 
provencale, caramelized red onions and a lemon beurre blanc 

 
Pasta Rustica-grilled eggplant, roasted red peppers, artichokes, kalamata olives, 
corn, fresh basil, garlic, marinara sauce and parmesan cheese over ziti noodles 

 
 
 

THIRD COURSE 
(choose one item) 

 
Warmed Brioche Bread Pudding with raspberry, mango sauce  

 
Classic Creamy Vanilla Bean Crème Brulee 

 
Country Apple Galette, warmed and served with housemade caramel sauce and 

whipped cream 
 

 
 
 
 

 
 
 

 
 

 
 

 
 

 
 

 
Beverage, tax and gratuity not included. 

 


