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Restaurant Week 2011

Light Fare
$9.09
Winter Greens Salad
Fresh cut Ridicchio, Endive, and Bib lettuce tossed with pears, manderine oranges, and toasted walnuts topped with chevre cheese and pomegranite vinaigrette
Five Spice Pulled Pork Sandwich
Slow roasted pork seasoned with five herbs and spices tossed in bbq sauce served on a kaiser roll with sweet potato fries
Grilled Swordfish Sandwich
Grilled Swordfish topped with bib lettuce, piquante peppers, and red pesto aoli served on sourdough bread with sweet potatoe fries
Entrees

$18.19

Baked Ziti with Sweet Italian Sausage and Pork Ragu
Sweet Italian sausage and pork shoulder cooked in a homemade tomato sauce tossed with penne pasta and baked with a mozzarella topping
Maple Glazed Salmon
An 8oz Salmon filet coated with maple syrup and broiled to perfection
Chicken Pot Pie
Fresh pulled chicken breast blended with hearty garden vegetables in a creamy chicken sauce topped with a buttery pastry crust served with skillet corn bread

*Entrees are accompanied by a choice of an appetizer, cup of our soup du jour or house salad with your choice of our homemade dressing as well as todays vegetable and rice or potato du jour. Finish with a homemade seasonal desserts* 
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