Menu as of February 11th 2012

Winter

{Is+§
ESca.r-éav"- Musbhiroonns, Ohnions, Fennel Oatnneal, Pine Needle Creann

Roasted Gold Beets- King's Dai Cottage CLeeSe, Slher Vinai r‘e#e,
CL\OPPec‘ Ea, Cliives 0 » ; &/ i

Crab Salad- Cabbeée 2 Dried Ma'\éo Slaw, Citrus Vinaiér‘e#e

Caranmelized Onion Souvp- Bacon de Croutons, Snoked Cleddar

{21

Milk Braised Pork Shank- Winter Greens, White Beans, Onions
Andovuille SaUScéel Jus

Gnoccli & Roasted Par-snips- Par-sm'P Creanm, Hazelnt Brown Butter,
Paf‘sley Oll

Pan Seared Clicken Breast*- Grilled Br‘Oc_coli, Clicken BPO‘DLL-,
Goeat Clicese Polenta

Savteed S-/'r-ipec‘ Bass*- Roasted Carrof, Fennel, Potatoes, Olives,
Alrond \/inaiar-e'{"/'e

Chef/Owner Michael Falcone & Staff
Substitutions politely declined.
20% gratuity will be added to parties of six or more.
*Per regulations by the department of health, consuming raw or undercooked meat, seafood,
poultry, shellfish or eggs may increase the risk of foodborne illness.

Don't forge‘t‘ to ask your server about Tle Hugﬁ, PUPPV'
our line of organic éoa treats!
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