Vermilion Summer Restaurant Week 2010

Lunch

First course

Summer gazpacho

Flying T farm peaches, ricotta salata, basil & kalamata tapenade

or

Cornmeal hushpuppies

bread & butter pickles & 3 dipping sauces

or

Baby arugula

assorted melon, imported feta & sliced tomato

Second course

Garganelli pasta

roasted cherry tomatoes, castelvetrano olives, basil & pecorino

or

Chef’s burger

pimento cheese, sliced tomato, bibb lettuce & smoked bacon

or

Catfish po-boy

cornmeal crusted local catfish, spicy remoulade & creole potato salad

Third course

Gianduja panna cotta
raspberry sorbet & hazelnut crunch
or
Vanilla-buttermilk sorbet
blueberries, graham cracker & lime curd
$20.10/per person

