< Restaurant Week Lunch 2010 =
prix fixe $24.07

Sparklin
Choice of Appetizer P g

CAVA, CRISTALINO BRUT NV SPAIN 8/ 32
NEW ENGLAND CLAM CHOWDER

Littleneck Clams / Smoked Bacon CHAMPAGNE, DOYARD NV ERANCE 75

SALMON TARTARE . .

Dill Puree / Salmon Roe / Creamy Horseradish White Wine

FRESH SHUCKED OYSTERS CHARDONNAY, DOMAINE DE BERNIER 8/32

Half Dozen Malpeque / Cocktail & Mignonette Sauce Loire Valley 2008

CRISPY SHRIMP TEMPURA MUSCADET, DOMAINE DE LA PEPIERE 40

Spicy Mayo / Sesame Seeds / Chives Loire Valley 2007

Choice of Entree ] : SAUVIGNON BLANC, KINGSTON FAMILY 45

- - Chile 2007

STEAMED BRANZINO

Oyster Mushrooms / Scallions / Ponzu / Cilantro MARSANNE, DOMAINE DU TUNNEL 55
Rhone Valley 2007

FILET OF FISH BASKET

Cole Slaw / French Fries CHARDONNAY “MARSANNAY’, DOMAINE MARCROY 75

GRILLED SALMON Burgundy 2006

Crispy Soba Noodles / Pickled Mushrooms / Asian Broth

SUSHI COMBO Red Wine

6 Pieces of Sushi / 1 Maki Roll

Roll Choice of Spicy Big Eye Tuna, Yellowtail / Scallion or Salmon / Avocado MALBEC, WEINERT “CARRASCAL” 8/32
Argentina 2005

Choice of Dessert

PINOT NOIR, TAZ 45
DOUBLE CHOCOLATE PEANUT BUTTER PIE Santa Barbara 2007

Peanut Brittle Ice Cream / Chocolate Covered Pretzels COTES DU RHONE, PLANTEVIN “CAIRANNE” 50

BANANA CREAM PIE Rhone Valley 2005

Dulche de Leche Sauce / Toasted Almonds / Vanilla Ice Cream

HOMEMADE ICE CREAM SANDWICHES CABERNET SAUVIGNON, MYUGE 65
Chocolate Chip Cookie & Vanilla Ice Cream / Napa Valley 2005

Vanilla Shortbread Cookie & Strawberry Ice Cream PINOT NOIR “GEVREY-CHAMBERTIN”. MARC ROY 95

Burgundy 2006



= Restaurant Week Dinner 2010 =
prix fixe $35.00

Sparklin
Choice of Appetizer P g

CAVA, CRISTALINO BRUT NV SPAIN 8/ 32
NEW ENGLAND CLAM CHOWDER

Littleneck Clams / Smoked Bacon CHAMPAGNE, DOYARD NV ERANCE 75

TUNA TARTARE ) .

Avocado / Lotus Root Chips / Cucumber Vinaigrette White Wine

RAW BAR TASTING CHARDONNAY, DOMAINE DE BERNIER 8/32

East & West Coast Oysters / Shrimp Cocktail / Littleneck Clams Loire Valley 2008

CRISPY SHRIMP TEMPURA MUSCADET, DOMAINE DE LA PEPIERE 40

Spicy Mayo / Sesame Seeds / Chives Loire Valley 2007

Choice of Entree ] : SAUVIGNON BLANC, KINGSTON FAMILY 45

- - Chile 2007

STEAMED BRANZINO

Oyster Mushrooms / Scallions / Ponzu / Cilantro MARSANNE, DOMAINE DU TUNNEL 55
Rhone Valley 2007

SEARED YELLOWFIN TUNA

Olive Tapenade / Tomato Confit / Fennel Scented Potato CHARDONNAY “MARSANNAY”, DOMAINE MARC ROY 75

GRILLED SALMON Burgundy 2006

Crispy Soba Noodles / Pickled Mushrooms / Asian Broth

SUSHI COMBO Red Wine

8 Picces of Sushi / 1 Maki Roll

Roll Choice of Spicy Big Eye Tuna, Yellowtail / Scallion or Salmon / Avocado MALBEC, WEINERT “CARRASCAL” 8/32
Argentina 2005

Choice of Dessert

PINOT NOIR, TAZ 45
DOUBLE CHOCOLATE PEANUT BUTTER PIE Santa Barbara 2007

Peanut Brittle Ice Cream / Chocolate Covered Pretzels COTES DU RHONE, PLANTEVIN “CAIRANNE” 50

BANANA CREAM PIE Rhone Valley 2005

Dulche de Leche Sauce / Toasted Almonds / Vanilla Ice Cream

HOMEMADE ICE CREAM SANDWICHES CABERNET SAUVIGNON, MYUGE 65
Chocolate Chip Cookie & Vanilla Ice Cream / Napa Valley 2005

Vanilla Shortbread Cookie & Strawberry Ice Cream PINOT NOIR “GEVREY-CHAMBERTIN”. MARC ROY 95

Burgundy 2006



