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Restaurant Week Boston

Dinner Menu

APPETIZERS

Local Strawberry, Baby Spinach, and Cranberry Wensleydale Cheese
Honey balsamic dressing, seasoned pista@nd¢pasted seven graliread
Jicama and Mango Salad
Tossed with a fresh lemon and lime dressirig fresh cilantro, cucumbers, and
sliced red peppers
Corn Tempura Jumbo Fresh Water Prawn
Bed of pullegbork hoisin paint, and sesame wakame

ENTREES

Seared Key Lime Salmon Filet
Asparagugisato, dill créme fradche, and marinated grape tomatoes
Grilled C.A.B. 12 oz. Rib Eye Steak
Caramelized/idalia onion stuffed baker and toasted garlic and chive compound
butter
Bacon Wrapped Jumbo Sea Scallops
Potato pancake, wilted spinach, and a sunny side quail egg

DESSERTS

Warmed Local Strawberry Croustade

Tencer pie crust folded around mixed berry filling and served with ginger ice
cream
Italian Lemon Cream Cake

Fresh lemon curd

Quadruple Chocolate Mousse Cake
Raspberry coulis
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