GREATER f‘ P&U %
BOSTON
eI [~ WEEK 5
BUREAU BOSTON

EXPRESS March 9-14 & 16-21
' 4

BostonUSA.com/RestaurantWeek

Hors D’ Oeuvr es
Fried Goat Cheese and Early Spring Greens with Hazelnut Vinaigrette

Suggested Wine Pairing: La Craie 2005, Vouvray 8.00
or
Smoked Chicken and Black Truffle Terrine with Walnut Toast and Chive Créme
Suggested Wine Pairing: Chateaud e Pizay 2006, Beaujolais 8.00
e

Plats Principaux
Parisian Gnocchi Bourguignon with Bandol Wine and Braised Beef Short Rib

Suggested Wine Pairing: Chateau Lagr ezet20G6S, Mabectl150 0
or
Grilled Arctic Char with Ash Roasted Vegetables and Sauce Chermoula

Suggested Wine Pairing: Domaine Fournier 2006, Sancerre 12.50

e
Patisserie
Créme Caramel with Passion Fruit Syrup

Suggested Wine Pairing Marquis de la Tour NV, Brut Rose 6.50

or

Three Chocolate Mousse Glace with Creme Chantilly and Candied Cherries
Suggested Wine Pairing: Jaboulet 2003, Muscat Beaumes de Venise 8.00

THREE COURSES $33.08

Beverage, tax and gratuities are not included. Gratuity should be based on the full value
of the meal




