THE

CROWN & ANCHOR

- CENTRALHOUSE AT THE CROWN -

Restaurant Week Special: Choose any appetizer, any entrée & any dessert
from our regular Fall 2009 menu for $35 per person

Appetizers
SOUF:

Special soup of the day S5&7
New England clam chowder 5&7
GREENS:

Mixed Green — shaved parmesan, 7
sea salt, radish & Champagne vinaigrette
Butter Lettuce — Danish blue, cucumber & shallots 11
Grilled Asparagus — baby arugula, wild mushrooms, 12
prosciutto di parma, pinenuts & saffron aioli
Hearts of Baby Romaine — parmesan lemon dressing, 10
white anchovies & garlic — herb crostini
SMALL FLATES:

Local Mussels — white wine, fennel, chorizo 14
& herb crostini

Crispy Brussels Sprouts — pecorino & truffle oil 8

Seared Tuna — Mexican corn, arugula, meyer lemon 11
& ricotta salata

Cheese Plate — assorted cheeses with crostini & fruits 11
MAC MENU:

Lobster Mac & Cheese — Lobster claws & pecorino crust 18

6 Cheese — fontina, gruyere, Swiss, cheddar, jack & pecorino 14

Bacon Mac - thick cut bacon, truffle oil & peas 16
Under the new food code regulations of the Commonwealth of Massachuselts,

please be advised that consuming raw or under cooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food born illness.

Main Courses

MEAT:
Grilled Flatiron Steak — cheese whipped potatoes, red wine 27
& brussels sprouts

Grilled Giannone Chicken Breast — Israeli couscous, 22
fall squash, charred escarole & salsa verdé

Grilled Berkshire Pork Chop — Anson Mills grits, 23
braised dandelion greens & fig-armagnac reduction

FISH:
Pan Roasted Chatham Cod - chorizo, saffron —orange broth, 24
PEI mussels & smoked paprika

Pan Seared Diver Scallops — truffled potato puree, 26
pancetta and parsley-chardonnay cream

Grilled Tuna “Nicoise” — fingerling potatoes, asparagus, 27
tomato, kale & kalamata olive puree

Seared Salmon — sweet pea risotto, baby carrots 22
& saffron beurre blanc
FASTA:
Rigatoni — roasted shrimp, caramelized eggplant, 21

extra virgin olive oil, San Marzano tomatoes

Farfalle— broccoli rabe, garlic, red pepper flakes, 18
pear tomatoes & ricotta salata



