Restaurant Week Dinner Menu

4 Courses for $35

August 16th to August 29th  
Choice of:
Potato and Leek Soup with White Truffle Oil  
Field Green Salad with Herb Mustard Vinaigrette, Gorgonzola and Walnuts
Yellow Tomato, Goat’s Cheese and Arugula Salad
 with Pine Nuts and Lemon Vinaigrette

Fried Calamari with Lemon Caper Sauce

DCFOODIES
Choice of:
Penne with Seared Fresh Tuna, Black Olives, Tomatoes and Capers
Cappellini with Smoked Chicken, Field Mushrooms, Tomatoes and

 Spinach with Garlic XVOO
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 Chop with Taleggio, Polenta, Wilted Spinach and
Crispy Onions; Pancetta Jus *

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

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 

