Belfry Inne & Bistro
Restaurant Week Menu

1ST COURSE

Cape Lobster “Chowder™
Crigy Wallffeet Oysters, Autwmmn Aromatics, Tarragon Chantilly

Organic Baby Iceberg “Steakhouse™ Salad
Marinated Hotbonse Tomatoes, Appie Smoked Bacon, Creamy Bilwe Cheere
ENTREES

Slow Cooked Colorado Lamb Shank
Harvest Vegetabies, Fingeriing Polatoes, Lamb fur

Center Cut Berkshire Pork Loin Chop
Elderberry Homey Brimed, Tar? Appde Pudding, Gardicky Broccoli Rabe

Pan Seared Steelhead Trout
Greew Lentils Vimaggredte, Verpns Blams, Whipped Brown Butter, Pat'’s Littlenecks

Georges Bank Haddock Loin with Fennel Pollen
Late Harvest Corn, Cape Lobrier and Smoked Haddock “Finman Haddre”

Coriander Crusted Local Yellow Fin Tuna
Crurhed Chic Peas, Grilled Asparagus, Fire Roasted Sweet Peppers, Zinfandeld Jar

Hand Cut Sage Scented Semolina Pasta
Buiermnt Sguarh, Youne Spinach, Fxotic Musbrooms, Local Goat Cheere

DESSERT

Cape Cod Cranberry Créme Brulee

$35 plus tax and tip

Executive Chefy Dansed Kenmey
Owmer-Tnnkecper, Chrisigpber I ilon



