Restaurant Week

Article One 2009

1st Course 

Heirloom Tomato Salad 

Cabot Creamery’s Clothbound White Cheddar Cheese 

Roasted Beet Salad

Watercress, Hazen Blue Cheese and Organic Olive Oil 

2nd Course 

Pan Seared Halibut with Oyster Mushrooms, Parsnips and Scallion Sauce

Organic Half Chicken with Southern Style Barbeque Sauce, Arugula and Grilled Fruit 

Grilled Flat Iron Steak with Wild Mushrooms with Cipollini Onions 

3rd Course 

Warm Mocha Cake with Pistachio Ice Cream

Banana Cream Pie with Sweet Cream and White Chocolate Shavings 

