
        

           

RESTAURANT WEEK LUNCH
$ 24.08

CHOICE OF APPETIZER

NEW ENGLAND CLAM CHOWDER
Whole Littlenecks / Smoked Bacon

FRESH SHUCKED OYSTERS
Half Dozen Malpeque / Dipping Sauces

SALMON TARTARE
Dill Puree / Salmon Roe / Creamy Horseradish

TEMPURA SHRIMP
Spicy Mayo / Sesame Seeds / Chives

CHOICE OF ENTREE

STEAMED BRANZINO
Oyster Mushrooms / Jasmine Rice / Ponzu / Cilantro

GRILLED SALMON
Lemon Confit Gnocchi / Spring Peas / Mushrooms / Salsa Verde

FILET OF FISH BASKET
Cole Slaw / French Fries

SUSHI COMBO
6 Pieces Sushi / 1 Maki Roll

Roll Choice of Spicy Big Eye Tuna, Yellowtail / Scallion or Salmon / Avocado

CHOICE OF DESSERT

WARM CHOCOLATE CAKE
Vanilla Ice Cream

STRAWBERRY CREAM PUFFS
Sour Cream-Poppy Gelato

CHOCOLATE PANNA COTTA
Roasted Bananas / Salty Caramel Sauce / Warm Chocolate Cookies

LEMON-LIME MERINGUE BAR
Sake Mojito Sorbet / Tropical Fruits

RESTAURANT WEEK WINE SPECIALS

SPARKLING

MUMM CORDON ROUGE HALF BOTTLE                30
 Napa Valley NV

MUMM NAPA                                45
 Napa Valley NV

WHITE WINE 
   

GRUNER VELTLINER, RAINER WESS   8
 Austria 2005

CHARDONNAY, TALBOTT KALI-HART  40
 Sonoma Coast 2006

POUILLY FUME, DOMAINE DES VALLES  50
 Loire Valley 2005

RED WINE

TEMPRANILLO, ARZUAGA “LA PLANTA”   8
 Ribera del Duero 2005

PINOT NOIR, ELKHORN PEAK   45
 Napa Valley 2001

CABERNET SAUVIGNON, ROBERT MONDAVI 55
 Napa Valley 2005

BEERS

KIRIN LIGHT     5
 Japan

BROOKLYN LAGER    5
 New York



        

          

RESTAURANT WEEK DINNER
$ 35.00

CHOICE OF APPETIZER

NEW ENGLAND CLAM CHOWDER
Whole Littlenecks / Smoked Bacon

RAW BAR TASTING
East & West Coast Oysters / Shrimp Cocktail

SALMON TARTARE
Dill Puree / Salmon Roe / Creamy Horseradish

TEMPURA SHRIMP
Spicy Mayo / Sesame Seeds / Chives

CHOICE OF ENTREE

STEAMED BRANZINO
Oyster Mushrooms / Jasmine Rice / Ponzu / Cilantro

SEARED YELLOWFIN TUNA
Nori Crusted / Shiitake Mushrooms / Edamame / Dashi Glaze

GRILLED SALMON
Lemon Confit Gnocchi / Spring Peas / Mushrooms / Salsa Verde

SUSHI COMBO
8 Pieces Sushi / 1 Maki Roll

Roll Choice of Spicy Big Eye Tuna, Yellowtail & Scallion or Salmon & Avocado

CHOICE OF DESSERT

WARM CHOCOLATE CAKE
Vanilla Ice Cream

STRAWBERRY CREAM PUFFS
Sour Cream-Poppy Seed Gelato

CHOCOLATE PANNA COTTA
Roasted Bananas / Salty Caramel Sauce / Warm Chocolate Cookies

LEMON-LIME MERINGUE BAR
Sake Mojito Sorbet / Tropical Fruits

RESTAURANT WEEK WINE SPECIALS

SPARKLING

MUMM CORDON ROUGE HALF BOTTLE               30
 Napa Valley NV

MUMM NAPA                                45
 Napa Valley NV

WHITE WINE 
   

GRUNER VELTLINER, RAINER WESS   8
 Austria 2005

CHARDONNAY, TALBOTT KALI-HART  40
 Sonoma Coast 2006

POUILLY FUME, DOMAINE DES VALLEES  50
 Loire Valley 2005

RED WINE

TEMPRANILLO, ARZUAGA “LA PLANTA”   8
 Ribera del Duero 2005

PINOT NOIR, ELKHORN PEAK   45
 Napa Valley 2001

CABERNET SAUVIGNON, ROBERT MONDAVI 55
  Napa Valley 2005

BEERS

KIRIN LIGHT     5
 Japan

BROOKLYN LAGER    5
 New York


