Restaurant Week Summer 2010

Choase one ifern fromeach Ccourse for $20.10 ario
Fair Thern witha Wine 7asting for an Acoitional $15.00

Rppetizers
Cucumber & Avo<ado Sazpa<ho (1)
Crispy Yucca Chip & Lermony Greek Yogurt
Yellow Tomato & Yellow Pepper Risque
Traoitional Tomato Bruschetts Frieo Basil & Basil Oil
Lo<al Heirloom Tomato Salad (\7)
Mas<carpone BasilMousse, Ferb Uinaigrette, Balsamic Gastrigue & Garlic Croutons
Fried Green Tomatoes, Dilly Beans & Shrimp
Spiky Rermoulaoe
Liberty Town Flat Bread
Mustaro Barbecue Sauce, Smokeo Fork Shoulber, Srmokeo Mozzarelia,
Cheooar & Fickieo Onions

Entrees

Parmesan Crusted Swordfish Medallions

Bariley & ZucChini Risotto, Bro<coliRabe & Smoked Tormato Butter
*Halibut Burger
Housermaoe 7artar Sauce, Oilly Beans & Beets
Corn Crusted Norwegian Salmon Medallions
Summer Corn Succotash & CornSauce
Orange & Sarli< Glazed Qrilled Chicken Breast
Orzo, Basil& Almono Salao with Spring Asparagus & Orange Glaze
Ratatouille & Ri<otta Stuffed Squash Blossoms ()
Summer Squash CornFancake, Sauteeo Spinach & Yellow Fepper Uinaigrette

Desserts
Almond Pound Cake
FreshFeaches & Feach Melbalce Crearn
Layer Cake of the Day
Flease ask your Server for Tooay's Cake
Passion Fruit Meringue Tart
Strawberry Sauce
Flourless Cho<olate Torte
Creme Anglaise
Chilled Lemon Souffle
Bla<kberry Whippeo Cream

*All fish dishes are subje<t to <hangpe dup to market availability




