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CATCHRESTAURANT e
34 CHURCH STREET

WINCHESTER MA O 1890
781-729-1040

SUMMER RESTAURANT WEEK

‘August 10-15 & 17-22 ‘

BostonUSA.com/RestaurantWeek

APPETIZERS
MIXED BABY LETTUCE

TOASTED PUMPKIN SEEDS, DRIED FRUIT, CABERNET SAUVIGNON VINAIGRETTE

HEIRLOOM TOMATO GAZPACHO
MAINE CRAB, MELON SORBET, CILANTRO

SEA BAsSS CEVICHE

TOMATO SALAD, SHAVED RED ONION, FRISEE, PISTACHIO

NEW BRUNSWICK MUSSELS
CHORIZO, SMOKED TOMATO, LOBSTER BROTH

MAIN

HAND MADE LINGUINE
MAINE SCALLOP, MUSSELS, LITTLENECKS, BABY TOMATOES, GARLIC CHIPS

PAN ROASTED STRIPED BASS

WARDS FARM CREAM CORN, SNAP PEAS, CASHEW NUT, NATIVE RADISH, BASIL

OLIVE OIL POACHED SALMON

WHITE BEAN PUREE, SUMMER VEGETABLE RATATOUILLE, TOMATO WATER, CHIVE OIL

GRILLED HANGER STEAK

SMOKED CORN-TOMATO PANZANELLA, ROASTED ONIONS, WATERCRESS

CHOICE OF DESSERT

$33.08 rer PErRSON

EXCLUDES BEVERAGES, TAX & GRATUITY

CONSUMING RAW OR UNDERCOOKED SEAFOOD & SHELLFISH MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



