BEOMBE@RE

Summer Restaurant Week 2008

Corn Chowdah
Local corn, bacon, celery, cream
or

Panzanella
Native tomatoes, onion, cucumber, basil, focaccia, red wine vinaigrette

L2 X4

Smoked Beef Brisket
Corn pudding, warm potato salad, grilled scallions
or

Grilled Asian Catfish
Roasted corn, chorizo, sweet peppers, lemon butter

L X X4

Classic Profiteroles
espresso gelato, fudge sauce, candied almonds
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Executive Chef
Jay Silva

Bambara supports farms, ranches and fisheries that are guided by principles of sustainability



