
 

 

Restaurant Week Spring 2008 Dinner 

$33.08 

 

1st Course 

 

Puree of asparagus soup with roasted peach salsa  

and balsamic drizzle 

 

Arugala salad with cucumbers and cherry tomatoes tossed with 

clover honey and pumpernickel croutons 

 

Scallop carpaccio with frisee, shaved radish, tarragon 

vinaigrette and lemon oil 

 

2nd Course 

 

Seared soy and pineapple glazed yellow fin tuna with lemongrass 

sushi rice and tempura broccoli 

 

Grilled skirt steak with a mushroom marsala cream sauce, Yukon 

gold potato hash and spaghetti squash 

 

House made sweet potato gnocchi with brown butter, braised 

spinach, toasted pecans and crumbled gorgonzola 

 

 

Finale 

 

Banana Split Cake-Banana nut cake with crushed chocolate, 

strawberry sauce, vanilla ice cream and whipped cream 

 

Spring blueberry mousse with lemon pativiers 

  

 

 


