
 

 

 

RESTAURANT WEEK MENU 

For the week of October 22-29, 2009 

Fixed price: $25 

Appetizer: 

-Roasted Beet and goat cheese Salad, arugala, endive and balsamic vinaigrette 

-Calamari, cocktail and tartar sauces with French fries 

-Risotto fritters, fontina cheese and marinara sauce 

 

Entrees: 

-Salmon with warm Frisee Salad, roasted red potatoes and caper- egg cream sauce 

-Scampi with large prawns sautéed with lemon, white wine,  

garlic served over penne with broccolini 

-Rib Eye Steak with garlic mashed potatoes and seasonal vegetables 

 



Dessert; 

-Brownie sundae with vanilla ice cream and chocolate sauce 

-Vanilla bean crème brulee with caramelized sugar 

-Ice cream filled crepes with fresh berries and caramel sauce 

 
 

Beverage, tax and gratuity not included 

 
 


