Newpert Restaurant Week:

November 4%-13™

$50 per person other beverages, tax, and gratuity not included

Choose One:
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Warm Asparagus and Wild Mushrooms in Puff Pastry
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Acorn Squash and Sweet Potato Soup, flavored with Molasses, Cinnamon, and Ginger
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Gourmet Greens with Sauteed Pears, Walnuts and Blue Cheese
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House Pate made with Duck, Pheasant, and Chicken Livers
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Goat Cheese Ravioli with Chutney, Tomatoes, Shallots, Brown Butter Sauce
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Diced Raw Yellow Fin Tuna with Oriental Ginger Dressing

Choose One:
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Filet of Pork Stuffed with Spinach and Goat Cheese, with Roasted Red Pepper and a
Puff Pastry Crust
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Cod with a Mixed Nut Crust, Smoked Beurtre Blanc Sauce
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Duck Breast with a Raspberry Demi-Glace Reduction Sauce

Sliced Filet of Beef with a Bordelaise Sauce
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Grilled Vegetables with Boursin and Goat Cheeses in a Pastry Turnover
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Tarte with Vanilla Ice Cream
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Poached Pear with Sorbet Sauce Créme Anglaise

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of food
borne illness.



