TREMENT

Restaurant Week
March 9t-21st, 2008
LUNCH MENU

Appetizers
Fiery Shrimp Kung Pao
sweet peppers, jasmine rice, toasted peanuts

El Salvadorian Pork Chili
sweet potatoes, crispy tortillas, limed sour cream

Momos
(Tibetan Pork Dumplings)
soy-sake sauce, sriracha

Zucchini Match Stick Salad
toasted almonds, fresh herbs, parmesan

Foie Gras & Chicken Liver Pate
dijon, pickled shallot relish, crostini

Entrees
Roasted Chicken Caesar Salad
giant croutons, manchego cheese

Lemon & Garlic Grilled Salmon Fillet
pub fries, grilled asparagus, dijon-basil cream

Tsering’s Samosas
coconut curried lentils, bengali greens, spicy yogurt

Chicken Parmesan
baked ziti, garlicky spinach

Lobster Mac 'n Cheese
lobster mornay, ritz cracker crumb topping

Cheddar “Burger Daddy”
shoe string fries, secret sauce, pickle

Dessert
Chocolate Pudding Cake
vanilla bean whipped cream

Apple Cake
bourbon creme anglaise, warm ginger-apple compote

Rhubarb Crepes
lemon curd, dolce de leche

$20.08/ per person
excluding tax and gratuity



