
Geranio

Restaurant Week Dinner Menu

4 Courses for $35

February 16th through January 22nd 
Choice of:
Butternut Squash Soup with Honey and Sage

Field Green Salad with Herb Mustard Vinaigrette, Gorgonzola and Walnuts
Salad of Proscuitto Wrapped Mozzarella with Braised Tomatoes, Balsamic Vinegar and Basil Oil

Fried Calamari with Lemon Caper Sauce

Choice of:
Penne with Seared Fresh Tuna, Black Olives, Tomatoes and Capers
Homemade Fettuccini with Smoked Chicken, Spinach, and Tomatoes in Parmesan Cream

Wild Mushroom Risotto with Pancetta, English Peas, Shaved Parmesan, and White Truffle Oil

Linguini with a Rich Mushroom and Veal Ragout

Choice of:
Oven Roasted Pork Loin with Creamy Polenta, Wilted Spinach and Crispy Onions; Pancetta Jus *

Grilled Atlantic Salmon with Mashed Potatoes, Pancetta and  Roasted Garlic and Shallots; 
Red Wine Sauce

(served medium-rare unless requested otherwise)  *

Oven Baked Duck Confit with French Lentils, Wilted Spinach, and Crispy Celery Root “Straw”
Oven Roasted Breast of Free Range Chicken with Porcini Risotto and Pea Shoots
 with Wild Mushrooms and Sage 

Choice of:
Our own Tiramisu with Homemade Mascarpone
Pear and Almond Tart with Hazelnut Anglaise

Selection of our Homemade Ice Cream or Sorbet 
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