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Easton Restaurant Week Dinner Menu

January 22nd – January 28th, 2012
$30.00

First Course

Pan Seared Jumbo Lump Crab Cakes

caper, garlic, bacon malt vinegar aioli trio, spicy carrot onion relish

Arugula Salad

gorgonzola, tomato, pine nuts, shaved red onion, white balsamic vinaigrette
House Salad

boston bibb lettuce, cucumber, tomato, gorgonzola, dijon vinaigrette

Soup of the Day

Second Course

Chicken Under a Brick

country fried potatoes, baby carrots, white wine sage pan sauce

Herb Crusted Atlantic Salmon
whipped potatoes, french beans, grilled citrus beurre blanc
5 oz. Filet Mignon

whipped potatoes, french beans, cabernet reduction or gorgonzola cream sauce
Shrimp & Mussels Arrabbiata
campanelli, spicy tomato sauce
Apple Cider Glazed Cod
fingerling potatoes, bacon lardon, pearl onions, baby brussel sprouts, brown rosemary butter

Dessert

Warm White Chocolate Bread Pudding

jack daniels whiskey sauce
Vintage Cheesecake
inquire of today’s flavor
Ice Cream Filled Chocolate Profiterole
purple cow coffee ice cream, chocolate sauce, white chocolate drizzle

Ice Cream

vanilla, chocolate, mint chocolate chip, coffee,  flavor of the month
18% gratuity and 6% sales tax additional






